STEAK SALAD 
WITH TZATZIKI 


CHEESEBURGERS 
WITH SPICY MAYO 


SOUTHERN FOIL-PACKET 
SHRIMP KEBABS POTATOES 


= 30-Minute : 
, Dinners 
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Chefs often talk about the value of low-and- 
slow cooking—you know, heating meat gently 
at a low temperature so that, many hours 
later, the meat just falls off the bone. We love 
this kind of cooking, too, but there’s one huge, 
obvious problem with it: It’s slow. 

The recipes in this book are the opposite. 
Every one of them can be done in 30 minutes 
or less, which, let’s face it, is about all the time 
most of us want to spend making dinner on a 
laid-back summer day. 

Here’s a funny, somewhat embarrassing 
behind-the-scenes story: We were so excited 
about the idea of quick grilling that we 
originally planned to call this special edition 
“30-Minute Grilling.” It sounded catchy, and 
for months while we were working on the 
project, that’s the title we used. But then 


deputy art director Rachel Keaveny designed 
the cover, and one of her options showed a big 
juicy burger right under the title “30-Minute 
Grilling.” Suddenly it sounded ridiculous: 
Why on earth were we cooking a burger for so 
long? The same thing happened when Rachel 
tried corn on the cob as the cover image. And 
shrimp kebabs. And salmon. So many great 
grilled foods are done in no time. 

So just consider this a book of easy grilling, 
as the new title suggests—and rest assured that 
yow'll have dinner on the table in far less time 
than it took us to think of a name. 

Maile Carpenter 
Editor in Chief 

WV @MaileCarpenter 
G @Maile_FNMag 
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T-Bone Steak with 
Lemon-Herb Butter 


Ham Salad with 
Peaches and 
Goat Cheese 


Pork-and-Pepper 
Kebabs 


30 | a ae 


4 


Flank Steak with 
Tapenade 


Mint Lamb Chops 
with Greek Salad 


P 
A 
te 


Pork-Fennel-Fig 
Kebabs 


Bacon-Sausage-Pork 
Kebabs 


) ee 
Chili-Lime Flank Steak Sweet-and-Spicy 


Beef Kebabs 


Meat-and-Potato 
Kebabs 


Flank Steak with 


Rosemary Pork Chops 
Salsa Verde 


with Escarole 


Ce 


White Pizza with 


Buffalo-Style Skirt 
Pancetta and Fennel 


Steak and Corn 


ff 
Chimichurri Skirt Steak Steak Salad with 


Tzatziki 


Pork with Arugula- 
Grape Salad 


Pork Tenderloin with 
Orange Salad 


Mustard Pork Chops 
with Carrot Salad 


Foil-Packet 
Cheesy Meatloaves 


Sausage-and-Pepper 
Kebabs with Pasta 


Panzanella with 
Salami 


Hoisin Barbecue 
Pork Sandwiches 


Porterhouse Steak 
with Balsamic Sauce 
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Shrimp and Asparagus 
with Rice Noodles 


Shrimp and Avocado 
Salad 


Shrimp and Chorizo 
with Escarole 


Laee> 3 / SS 


Z 


Foil-Packet Striped 


Bass with Carrot 
Noodles 


A 
Spiced Scallop- 
Zucchini Kebabs 


Shrimp and Okra 
Kebabs 


Snapper and 
Asparagus with Red 
Pepper Sauce 


Shrimp Tacos with 
Grapefruit Salad 


y 


Curried Scallop and 
Squash Kebabs 
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SEAFOOD 


Curried Shrimp with 
Peanut Noodles 


Foil-Packet Citrus 
Trout with Almonds 


) 


He 
Shiitake Kebabs 


Arctic Char Salad 


< 


Shrimp and Corn 
Tostadas 


Tuna with Garlic Fries 


Foil-Packet Garlic- 
Jalapefio Mussels 


Striped Bass with 
Oranges and 
Watercress 


Foil-Packet Striped 
Bass with Corn Relish 


Indian Spiced Salmon 


Foil-Packet 
Sweet Potatoes 


Potato Salad with 
Bell Peppers 


Eggplant with 
Yogurt Dressing 


Okra with Sun-Dried 
Tomatoes 


Foil-Packet Plums 
and Onion 


Foil-Packet 
Shishito Peppers 


fg —~ 
m4 
Thai Watermelon 
Lettuce Cups 


Corn Four Ways 


Corn-Avocado Salad Hoisin Eggplant 


Foil-Packet Endives 
and Leeks 


Baby Bell Peppers 
with Feta and Mint 


Foil-Packet Green 
Beans and Scallions 


Foil-Packet Corn 


VEGETABLES 


— — 
wine eet 
Zucchini-Wrapped 
Halloumi 


Foil-Packet Zucchini 
and Tomatoes 


Mushroom-Peppadew 
Skewers 


Peppers, Squash 
and Mushrooms with 
Yogurt Sauce 


Plums with Arugula 


a! 


Open-Face Tomato- 
Cheese Sandwiches 


Spicy Eggplant Salad 


Eggplant with 
Peanut Dressing 


= ~ = 
Foil-Packet Succotash 


Charred Scallions 
with Lime 
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<= *Hot°Dogs 
with’ Chipotle 


“Cheese Sauce 
page 16 


HOISIN BURGERS 


ACTIVE: 30 min | TOTAL: 30 min 
MAKES: 4 


¥2 cup mayonnaise 

1 teaspoon Sriracha 

1% teaspoons sesame oil 

8 — scallions 

1% pounds ground beef chuck 
Kosher salt and freshly ground pepper 
Vegetable oil, for the grill 

Hoisin sauce, for brushing 

4 sesame hamburger buns 
Cucumber slices, for topping 


1. Preheat a grill to high. Mix the 
mayonnaise, Sriracha and % teaspoon 
sesame oil in a small bowl. Toss the 
scallions with the remaining 1 teaspoon 
sesame oil on a plate. 

2. Sprinkle the ground beef evenly 
with % teaspoon salt in a large bowl. 
Gently form the meat into 4 balls, then 
lightly press into 34-inch-thick patties. 
Make an indentation in the center of 
each patty to prevent the burgers from 
bulging when grilled. 

3. Season the patties with salt and 
pepper. Oil the grill grates. Grill the 
patties, undisturbed, until marked on 
the bottom, 3 to 5 minutes. Flip and grill 
until the other side is marked and the 
patties feel firm, 3 to 5 more minutes, 
brushing the patties with hoisin sauce 
during the last minute of grilling. 

4. While the burgers are cooking, 

grill the scallions until wilted, about 

5 minutes. Roughly chop the scallions. 
Toast the buns on the grill. 

5. Spread the Sriracha mayo on the cut 
sides of the buns. Top with cucumber 
slices, the burgers and the scallions. 


- BISTRO BURGERS 


ACTIVE: 30 min I TOTAL: 30 min 
MAKES: 4 


4 - slices bacon 

1% pounds ground beef chuck 
Kosher salt and freshly ground pepper 
Vegetable oil, for the grill 

4 crusty buns 

4 large eggs 

Dijon mustard, for topping 

Frisée, for topping 


1. Preheat a grill to high. Cook the bacon 
in a large nonstick skillet over medium- 
high heat, turning, until browned and 
crisp, 7 minutes. Transfer the bacon to a 
paper towel-lined plate to drain. Pour off 
all but 1 tablespoon fat from the skillet. 
Break each bacon slice in half. 

2. Meanwhile, sprinkle the ground beef 
evenly with % teaspoon salt ina 

large bowl. Gently form the meat 

into 4 balls, then lightly press into 
%4-inch-thick patties. Make an 
indentation in the center of each patty 
to prevent the burgers from bulging 
when grilled. 

3. Season the patties with salt and 
pepper. Oil the grill grates. Grill the 
patties, undisturbed, until marked on 
the bottom, 3 to 5 minutes. Flip and grill 
until the other side is marked and the 
patties feel firm, 3 to 5 more minutes. 
Toast the buns on the grill. 

4. While the burgers are grilling, heat 
the bacon fat in the reserved skillet 
over medium heat. One at a time, break 
each egg into a small bowl, then slide 

it into the skillet; cook until the whites 
are set, 3 to 5 minutes. Season with salt 
and pepper. 

5. Spread mustard on the cut sides of 
the buns. Top with the burgers, bacon, 
frisée and fried eggs. 
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~ FRENCH FRY BURGER 


ACTIVE: 30 min | TOTAL: 30 min 
MAKES: 4 


12 ounces frozen crinkle-cut 

french fries 
1% pounds ground beef chuck 
Kosher salt and freshly ground pepper 
Vegetable oil, for the grill 
4 — slices American cheese 
4 sesame hamburger buns 
Ketchup, for topping 


‘1. Bake the french fries as the label directs. 
2. Meanwhile, preheat a grill to high. 
Sprinkle the ground beef evenly 

with % teaspoon salt in a large bowl. 
Gently form the meat into 4 balls, then 
lightly press into %4-inch-thick patties. 
Make an indentation in the center of 
each patty to prevent the burgers from 
bulging when grilled. 

3. Season the patties with salt and 
pepper. Oil the grill grates. Grill the 
patties, undisturbed, until marked on 
the bottom, 3 to 5 minutes. Flip and grill 
until the other side is marked and the 
patties feel firm, 3 to 5 more minutes, 
topping with the cheese during the 
last minute of grilling. Toast the buns 
on the grill. 

4. Spread ketchup on the cut sides of 
the buns. Top with the cheeseburgers 
and french fries. 


BARBECUE CHEESEBURGERS 


ACTIVE: 30 min I TOTAL: 30 min | MAKES: 6 


2% pounds ground beef chuck 1. Preheat a grill to medium. 

%, cup barbecue sauce, Combine the ground beef and 
plus more for topping 3 tablespoons barbecue sauce in a bowl. 

Kosher salt and freshly ground pepper Form the meat into 6 patties, about 

1___red onion, sliced into rings ¥ inch thick; season with salt and pepper. 

1 __ tablespoon vegetable oil 2. Toss the red onion with 1 tablespoon barbecue sauce 

— 6 _ slices monterey jack or and the vegetable oil. Grill (use a grill basket if you have 

pepper jack cheese one), turning occasionally, until lightly charred, about 

6 sesame hamburger buns 8 minutes. 

2 avocados, sliced 3. Increase the grill temperature to medium high and grill 


the patties, brushing with the remaining % cup barbecue 
sauce and flipping occasionally, about 8 minutes for 
medium rare; top with the cheese during the last minute 
and cover to melt. Toast the buns on the grill. 

4. Serve the burgers on the buns. Top with more 
barbecue sauce, avocado slices and the grilled onions. 


ACTIVE: 30 min | TOTAL: 30 min | MAKES: 4 


2 tablespoons unsalted butter 
il Vidalia onion, thinly sliced 

1 red onion, thinly sliced 

% cup ketchup 

1 tablespoon red wine vinegar 
2 teaspoons sugar 

% teaspoon hot sauce 

Kosher salt and freshly ground pepper 
3 scallions, chopped 
Vegetable oil, for the grill 

4 hot dogs 

4 hot dog buns 


Preheat a grill to medium high. Melt the butter 
in a large saucepan over medium heat. Add both 
onions and cook, stirring, until soft, about 15 minutes. 

Stir the ketchup, vinegar, sugar and hot sauce into 
the onions; season with salt and pepper. Cook until 
heated through, 2 to 3 minutes. Stir in the scallions. 

Meanwhile, oil the grill grates. Grill the hot dogs, 
turning occasionally, until marked, about 5 minutes. 
Toast the buns on the grill. 

Put the hot dogs in the buns. Top with the onions. 


CHILI CHEESE 
HOT DOGS 


ACTIVE: 15 min | TOTAL: 15 min 
MAKES: 4 


Vegetable oil, for the grill 

4 hot dogs 

4 hot dog buns 

3% cup beef chili, warmed 

Shredded cheddar cheese, for topping 


1. Preheat a grill to medium high. 

Oil the grill grates. Grill the hot dogs, 
turning occasionally, until marked, about 
5 minutes. Toast the buns on the grill. 

2. Put the hot dogs in the buns. Top 

with the warm chili and shredded 
cheddar cheese. 


ACTIVE: 15 min | TOTAL: 15 min 
MAKES: 4 


Vegetable oil, for the grill 

4 hot dogs 

Five-spice powder, for sprinkling 

Hoisin sauce, for brushing and drizzling 

4 potato hot dog buns 

Sliced cucumbers, scallions and cilantro, 
for topping 


1. Preheat a grill to medium high. Oil 
the grill grates. Sprinkle the hot dogs 
with five-spice powder. Grill the 

hot dogs, turning and brushing with 
hoisin sauce, until marked, about 

5 minutes. Toast the buns on the grill. 
2. Put the hot dogs in the buns. Top 
with cucumbers, scallions and cilantro. 
Drizzle with more hoisin sauce. 
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GRILLED BURGERS & DOGS———— 


BARBECUE HOT DOGS 


ACTIVE: 15 min | TOTAL: 15 min 
MAKES: 4 


Vegetable oil, for the grill 

4 hot dogs 

Barbecue sauce, for brushing 
4 hot dog buns 

Coleslaw, for topping 


1. Preheat a grill to medium high. 

Oil the grill grates. Grill the hot dogs, 
turning and brushing with barbecue 
sauce, until marked, about 5 minutes. 
Toast the buns on the grill. 

2. Put the hot dogs in the buns. 
Brush with more barbecue sauce 

and top with coleslaw. 


BACON CHEESEBURGERS 
WITH SPICY MAYO 


ACTIVE: 30 min | TOTAL: 30 min 
MAKES: 4 


4 — slices bacon 

1% pounds ground beef chuck 

2 teaspoons Worcestershire sauce 
Kosher salt and freshly ground pepper 
¥2 cup mayonnaise 

2 tablespoons Sriracha 

1 tablespoon ketchup 

Vegetable oil, for the grill 

4 thick slices cheddar cheese 

4 sesame hamburger buns 
Shredded lettuce, for topping 


‘1. Preheat a grill to medium high. Cook 
the bacon in a large nonstick skillet 

over medium-high heat, turning, until 
browned and crisp, about 7 minutes. 
Transfer to a paper towel-lined plate 

to drain; break each bacon slice in half. 
2. Meanwhile, combine the ground beef, 
Worcestershire sauce, 142 teaspoons 
salt and a few grinds of pepper in a large 
bowl. Mix with your hands until just 
combined. Form the meat into 4 patties, 
about % inch thick. Make an indentation 
in the center of each patty to prevent the 
burgers from bulging when grilled. 

3. Combine the mayonnaise, Sriracha 


and ketchup in a bowl. Oil the grill grates. 


Grill the patties until marked and cooked 
through, 3 to 4 minutes per side; top 
each with a slice of cheese during the 
last minute of cooking and cover to melt. 
Toast the buns on the grill. 

4. Serve the burgers on the buns. Top 
with the spicy mayonnaise, bacon and 
shredded lettuce. 


MANCHEGO-STUFFED 
PORK BURGERS 


ACTIVE: 30 min | TOTAL: 30 min 
MAKES: 4 


2 tablespoons vegetable oil, 
plus more for the grill and brushing 
Y% cup pimiento-stuffed 
Spanish olives 
4 cloves garlic 
1 tablespoon dried oregano 
1 tablespoon chili powder 
2 teaspoons smoked paprika 
1 teaspoon ground coriander 
1 teaspoon ground cumin 
Y% teaspoon ground allspice 
3. tablespoons mayonnaise 
1% pounds coarsely ground pork 
Kosher salt and freshly ground pepper 
Y pound manchego cheese, 
broken into bite-size pieces 
4 Portuguese rolls, split 
Lettuce, red onion, tomato and/or 
pimientos, for topping 


1. Preheat a grill to medium high. Puree 
the vegetable oil, olives, garlic, oregano, 
chili powder, paprika, coriander, cumin 
and allspice in a food processor. Scrape 
the mixture into a large bowl and stir in 
2 tablespoons mayonnaise. 

2. Mix the ground pork into the olive 
mixture; season with salt and pepper. 
Form the meat into 4 patties, about 

Y inch thick. Make a deep pocket in 
each; stuff with some manchego, then 
close the patty around the cheese. 

3. Oil the grill grates. Brush the patties 
with vegetable oil and season with salt 
and pepper. Grill the patties until 
marked on the bottom, 5 minutes. 

Flip and grill until just cooked through, 
5 more minutes. 

4. Meanwhile, spread the remaining 

1 tablespoon mayonnaise on the cut 
sides of the rolls; toast on the grill. 
Serve the burgers on the rolls with 
lettuce, red onion, tomato and pimientos. 
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GARDEN BURGERS 


ACTIVE: 30 min | TOTAL: 30 min 
MAKES: 4 


% cup plain low-fat yogurt 

2 tablespoons low-fat mayonnaise 

1 tablespoon fresh lemon juice 

Y% cup chopped fresh chives 

2 tablespoons chopped fresh basil 

1 teaspoon Worcestershire sauce 

Kosher salt and freshly ground pepper 

1% pounds ground beef chuck 

Vegetable oil, for the grill 

4 whole-wheat hamburger buns 

12 small leaves red leaf lettuce 

1 large or 2 small plum tomatoes, 
sliced 

1 small avocado, sliced 

Alfalfa sprouts, for topping 


1. Preheat a grill to high. Puree the 
yogurt, mayonnaise, lemon juice, chives, 
basil, Worcestershire sauce and salt 
and pepper to taste in a blender or 

food processor. Refrigerate until 

ready to use. 

2. Sprinkle the ground beef evenly 

with % teaspoon salt in a large bowl. 
Gently form the meat into 4 balls, then 
lightly press into 3%4-inch-thick patties. 
Make an indentation in the center of 
each patty to prevent the burgers from 
bulging when grilled. 

3. Season the patties with salt and 
pepper. Oil the grill grates. Grill the 
patties, undisturbed, until marked on 
the bottom, 3 to 5 minutes. Flip and grill 
until the other side is marked and the 
patties feel firm, 3 to 5 more minutes. 
Toast the buns on the grill. 

4. Divide the lettuce among the buns. 
Top with the tomatoes, burgers, avocado 
and some alfalfa sprouts. Drizzle the 
yogurt dressing on top. 


GRILLED BURGERS & DOGS——— 


BACON PORK BURGERS ACTIVE: 25 min | TOTAL: 25 min | MAKES: 4 


5 _ slices bacon 

1 clove garlic, minced 

1 pound ground pork 

Kosher salt and freshly ground pepper 

Y teaspoon dried rubbed sage 

Vegetable oil, for the grill 

Unsalted butter, at room temperature, 
for spreading 

4 potato buns 

Coleslaw, for topping 


1. Preheat a grill to medium high. Pulse the bacon and garlic in a food processor until 
coarsely ground. 

2. Combine the ground pork, 1 teaspoon salt, % teaspoon pepper and the sage ina large 
bowl. Add the bacon mixture and gently mix with your hands. Gently form the meat into 

4 balls, then lightly press into 4-inch-wide, 1-inch thick patties; season with pepper. Make 
an indentation in the center of each patty to prevent the burgers from bulging when grilled. 
3. Oil the grill grates. Grill the patties, undisturbed, until marked on the bottom, 5 to 6 minutes. 
Flip and grill until the other side is marked and the patties feel firm, 4 to 6 more minutes. 
Meanwhile, spread the butter on the cut sides of the buns; toast on the grill. 

4. Serve the burgers on the buns. Top with coleslaw. 


ACTIVE: 25 min | TOTAL: 25 min 
MAKES: 4 


2 tablespoons unsalted butter 
2 tablespoons all-purpose 


flour 

Kosher salt and freshly ground 
pepper 

1 cup milk 


3%, cup grated Colby cheese 

Y% cup chopped canned 
green chiles (drained) 

1 plum tomato, diced 

1 to 2 tablespoons chipotle 


hot sauce 
Vegetable oil, for the grill 
4 hotdogs 


4 hot dog buns 


Preheat a grill to medium high. 
Combine the butter, flour, 
¥ teaspoon salt and a few grinds 
of pepper in a saucepan over 
medium heat. Cook, whisking, 
until foamy, about 2 minutes. 
Gradually whisk in the milk; 
cook, whisking, until thick, 
about 4 minutes. 

Add the cheese, chiles, tomato 
and hot sauce to the sauce. Stir 
until creamy. 

Oil the grill grates. Grill the 
hot dogs, turning occasionally, 
until marked, about 5 minutes. 
Toast the buns on the grill. 

Put the hot dogs in the buns. 
Top with the cheese sauce. 


FRITO DIE HOT DOGS 


ACTIVE: 15 min | TOTAL: 15 min 
MAKES: 4 


Vegetable oil, for the grill 

4 hot dogs 

4 crusty hot dog buns 

¥% cup bean chili, warmed 

Shredded cheddar cheese, pickled 
jalapefios and crushed corn chips, 
for topping 


1. Preheat a grill to medium high. 

Oil the grill grates. Grill the hot dogs, 
turning, until marked, about 5 minutes. 
Toast the buns on the grill. 

2. Put the hot dogs in the buns. Top with 
the warm chili. Sprinkle with shredded 
cheese, pickled jalapefios and crushed 
corn chips. 


TERIVAKI HOT DOGS 
WITH DINEAPDLE SALSA 


ACTIVE: 15 min | TOTAL: 15 min 
MAKES: 4 


Y2 cup chopped pineapple 

1 tablespoon fresh lime juice 

1 tablespoon diced red onion 

1 tablespoon diced red bell pepper 

1 tablespoon chopped scallion 

Kosher salt and freshly ground 
black pepper 

Pinch of cayenne pepper 

Vegetable oil, for the grill 

4 hot dogs 

Teriyaki sauce, for brushing 

4 hot dog buns 


1. Preheat a grill to medium high. 
Combine the pineapple, lime juice, 

red onion, bell pepper and scallion in 

a small bowl. Season with salt, black 
pepper and the cayenne; toss. 

2. Oil the grill grates. Grill the hot dogs, 
turning and brushing with teriyaki sauce, 
until marked, about 5 minutes. Toast the 
buns on the grill. 

3. Put the hot dogs in the buns. Top with 
the pineapple salsa. 


GRILLED BURGERS & DOGS———— 


CURRY CHICKEN 
HOT DOGS 


ACTIVE: 15 min | TOTAL: 15 min 
MAKES: 4 


Y cup fresh lime juice 

Y% cup packed light brown sugar 

Y% cup pitted dates 

Y% teaspoon ground cumin 

Y% teaspoon chili powder 

Kosher salt 

4 chicken hot dogs 

Vegetable oil, for brushing 

Curry powder, for sprinkling 

4 hot dog buns 

Curry snack mix, chopped onion and 
fresh cilantro, for topping 


1. Preheat a grill to medium high. 
Combine the lime juice, brown sugar, 
dates, cumin, chili powder, % teaspoon 
salt and a splash of water in a small 
saucepan and cook over medium heat 
until thick. Puree in a blender or 

food processor. 

2. Brush the hot dogs with vegetable oil 
and sprinkle with curry powder. Grill, 
turning, until marked, about 5 minutes. 
Toast the buns on the grill. 

3. Put the hot dogs in the buns. Top with 
the date puree. Sprinkle with snack mix, 
chopped onion and cilantro. 
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LOADED Chil! 
CHEESEBURGERS 


ACTIVE: 30 min | TOTAL: 30 min 
MAKES: 4 


12 frozen onion rings 

1% pounds ground beef chuck 

Kosher salt and freshly ground pepper 
Vegetable oil, for the grill 

4 _ slices sharp yellow cheddar cheese 
4 _ brioche buns, split 

Ys cup barbecue sauce 

1 cup beef chili, warmed 


1. Bake or fry the onion rings as the 
label directs. 

2. Meanwhile, preheat a grill to high. 
Sprinkle the ground beef evenly 

with % teaspoon salt in a large bowl. 
Gently form the meat into 4 balls, then 
lightly press into 34-inch-thick patties. 
Make an indentation in the center of 
each patty to prevent the burgers from 
bulging when grilled. 

3. Season the patties with salt and 
pepper. Oil the grill grates. Grill the 
patties, undisturbed, until marked on 
the bottom, 3 to 5 minutes. Flip and grill 
until the other side is marked and the 
patties feel firm, 3 to 5 more minutes, 
adding the cheese during the last minute 
of grilling. Toast the buns on the grill. 
4. Spread half of the barbecue sauce 
on the bun bottoms. Top with the 
cheeseburgers, chili and onion rings. 
Drizzle the remaining barbecue sauce 
on top. 


SAUSAGE-AND-PEPPERS 
BURGERS 


ACTIVE: 30 min | TOTAL: 30 min 
MAKES: 4 


1 pound lean ground beef 

8 ounces hot or sweet Italian 
sausage, casings removed 

1 clove garlic, grated 

Y% teaspoon dried oregano 

Kosher salt and freshly ground pepper 

1 red onion, sliced % inch thick 

2 _ bell peppers (1 red, 1 yellow), 
cut into %2-inch-wide strips 

2 tablespoons extra-virgin olive oil, 
plus more for the grill 

4 _ slices provolone cheese 

4 sesame potato hamburger buns 

4 large basil leaves, torn 

Warmed marinara sauce, for topping 


1. Preheat a grill to medium. Combine 
the ground beef, sausage, garlic, 
oregano, %4 teaspoon salt and a few 
grinds of pepper in a medium bowl. Mix 
with your hands until just combined. 
Form the meat into 4 patties, about 

% inch thick. Make an indentation in 
the center of each patty to prevent the 
burgers from bulging when grilled. 

2. Toss the red onion and bell peppers 
with the olive oil, % teaspoon salt anda 
few grinds of pepper in a bowl. Grill the 
vegetables, turning occasionally, until 
lightly browned and tender, about 

7 minutes. Transfer to a plate. 

3. Oil the grill grates. Grill the patties 
until browned and cooked through, 
about 4 minutes per side, topping with 
the cheese and covering during the 

last 2 minutes. 

4. Serve the burgers on the buns. Top 
with the onion-pepper mixture, basil 
and some warm marinara sauce. 
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ITALIAN BURGERS 


ACTIVE: 30 min | TOTAL: 30 min 
MAKES: 4 


2 tablespoons extra-virgin olive oil, 
plus more for drizzling 

8 thin slices Genoa salami 

8 ounces cremini mushrooms, 
sliced 

1% pounds ground beef chuck 

Kosher salt and freshly ground pepper 

Vegetable oil, for the grill 

4 sesame semolina rolls, split 

% cup fresh ricotta cheese 

2 cups baby arugula 


1. Preheat a grill to high. Heat the 

olive oil in a skillet over medium-high heat. 
Working in batches, add the salami ina 
single layer and cook until crisp on both 
sides, about 1 minute per side. Drain 

on paper towels. 

2. Inthe same skillet, cook the 
mushrooms until browned, about 

5 minutes. Keep warm. 

3. Sprinkle the ground beef evenly 

with % teaspoon salt in a large bowl. 
Gently form the meat into 4 balls, then 
lightly press into 3%4-inch-thick patties. 
Make an indentation in the center of 
each patty to prevent the burgers from 
bulging when grilled. 

4. Season the patties with salt and 
pepper. Oil the grill grates. Grill the 
patties, undisturbed, until marked on 
the bottom, 3 to 5 minutes. Flip and grill 
until the other side is marked and the 
patties feel firm, 3 to 5 more minutes. 
Toast the rolls on the grill. 

5. Spread the ricotta on the roll bottoms. 
Top with the burgers, salami, mushrooms 
and arugula. 


GRILLED BURGERS & DOGS——— 


CLASSIC CHEESEBURGERS ACTIVE: 30 min I TOTAL: 30 min | MAKES: 4 


1% _ pounds ground beef chuck 

Kosher salt and freshly ground pepper 
Vegetable oil, for the grill 

8 thin slices cheddar cheese 

4 sesame hamburger buns 

Sliced tomato and Bibb lettuce for topping 
Potato chips, for serving 


1. Preheat a grill to high. Sprinkle the ground beef evenly with 

¥ teaspoon salt in a large bowl. Gently form the meat into 4 balls, 
then lightly press into %4-inch-thick patties. Make an indentation 

in the center of each patty to prevent the burgers from bulging 

when grilled. 

2. Season the patties with salt and pepper. Oil the grill grates. Grill 
the patties, undisturbed, until marked on the bottom, 3 to 5 minutes. 
Flip and grill until the other side is marked and the patties feel firm, 
3 to 5 more minutes; top each burger with 2 slices cheese during the 
last 2 minutes of cooking and cover to melt. 

3. Serve the cheeseburgers on the buns. Top with tomato slices and 
lettuce. Serve with potato chips. 


ACTIVE: 30 min | TOTAL: 30 min 
MAKES: 4 


8 _ slices bacon, chopped 

Y% cup dried porcini mushrooms 

2. ears of corn, shucked 

¥% red onion, finely chopped 
Chopped fresh parsley, for sprinkling 
Vegetable oil, for the grill 

4 hot dogs 

4 hot dog buns 


Preheat a grill to medium high. 
Cook the bacon in a large nonstick 
skillet over medium heat, stirring, 
until almost crisp, about 10 minutes. 
Pour off all but 1 tablespoon of 
the drippings, leaving the bacon 
in the skillet. 

Meanwhile, finely grind the 
mushrooms in a spice grinder. 
Cut the kernels off the corn cobs. 

Add the ground mushrooms, 
corn kernels and red onion to the 
bacon in the skillet. Cook over 
medium heat, stirring, until the 
corn is tender, about 3 minutes. 
Sprinkle with parsley. 

Oil the grill grates. Grill the 
hot dogs, turning occasionally, 
until marked, about 5 minutes. 
Toast the buns on the grill. 

Put the hot dogs in the buns. 
Top with the bacon-corn relish. 


BRUSCHETTA HOT DOGS 


ACTIVE: 15 min | TOTAL: 15 min 


MAKES: 4 

2 tomatoes, diced 

1 clove garlic, chopped 

1 tablespoon balsamic vinegar 

2 tablespoons extra-virgin olive oil, 
plus more for the grill and 
for drizzling 

Handful of fresh basil, torn 

Kosher salt 

4 hot dogs 


4 _ Italian rolls, split 


1. Preheat a grill to medium high. Toss 
the tomatoes, garlic, vinegar, olive oil 
and basil in a bowl; season with salt. 

2. Oil the grill grates. Grill the hot dogs, 
turning occasionally, until marked, about 
5 minutes. Toast the rolls on the grill. 

3. Put the hot dogs in the rolls. Top with 
the tomato mixture and drizzle with 
olive oil. 


PHILLY CHEESESTEAR 
- HOT DOGS 


ACTIVE: 25 min | TOTAL: 25 min 
MAKES: 4 


1 onion, sliced % inch thick 
2 _ bell peppers (1 red, 1 yellow), 
cut into %2-inch-wide strips 
2 tablespoons extra-virgin olive oil, 
plus more for the grill 
Kosher salt and freshly ground pepper 
4 hot dogs 
4 hoagie rolls, split 
Prepared cheese sauce, for topping 
Hot sauce, for topping 


1. Preheat a grill to medium high. Toss 
the onion and bell pepper with the 
olive oil in a bowl; season with salt and 
pepper. Grill the vegetables, turning 
occasionally, until lightly browned 

and tender, about 7 minutes. Transfer 
to a plate. 


2. Oil the grill grates. Grill the hot dogs, 


turning, until marked, about 5 minutes. 
Toast the rolls on the grill. 

3. Put the hot dogs in the rolls. Top 
with the grilled vegetables and some 
cheese sauce; drizzle with hot sauce. 


GRILLED BURGERS & DOGS———— 


HOT DOGS WITT 
BANT MI SLAW 


ACTIVE: 25 min | TOTAL: 25 min 
MAKES: 4 


% cup rice vinegar (not seasoned) 

Y% cup sugar 

1 cup shredded daikon radishes 
(about 6 ounces) 

1 cup shredded carrots 

Vegetable oil, for the grill 

4 hotdogs 

4 hot dog buns 

1 jalapefio pepper, thinly sliced 

% cup fresh cilantro 


1. Preheat a grill to medium high. 
Combine the vinegar, sugar and % cup 
water in a small saucepan. Cook over 
medium-high heat until the sugar 
dissolves, about 2 minutes; let cool. 

2. Combine the shredded daikon and 
carrots in a medium bowl. Add the 
vinegar mixture and refrigerate until 
ready to serve. 

3. Meanwhile, oil the grill grates. Grill 
the hot dogs, turning occasionally, until 
marked, about 5 minutes. Toast the 
buns on the grill. 

4. Stir the jalapefio and cilantro into the 
daikon-carrot slaw. Put the hot dogs in 
the buns. Top with the slaw. 
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JERK TURKEY BURGERS 
WITH MANGO SLAW 


ACTIVE: 30 min | TOTAL: 30 min 
MAKES: 4 


1 pound ground turkey 
1 tablespoon jerk seasoning, 
plus more for sprinkling 
1 small green apple, 
peeled and grated 
¥% cup finely chopped scallions 
Y4 cup panko 
Kosher salt and freshly ground pepper 
Y4 cup mayonnaise, plus more 
for the buns 
Y4 cup mango chutney, 
roughly chopped 
3. cups shredded green cabbage 
1 carrot, shredded 
Vegetable oil, for the grill 
4 hamburger buns or 
split challah rolls 


1. Preheat a grill to medium high. 

Mix the turkey, jerk seasoning, apple, 

Y% cup scallions and the panko in a bowI; 
season with salt and pepper. Form the 
meat into 4 patties, about 1 inch thick. 
Make an indentation in the center of 
each patty to prevent the burgers from 
bulging when grilled. Refrigerate. 

2. Whisk the mayonnaise and chutney 
in a large bowl. Add the cabbage, carrot 
and remaining % cup scallions; season 
with salt and pepper. Toss to coat. 

3. Oil the grill grates. Grill the patties 
until browned and cooked through, 

4 to 5 minutes per side. Meanwhile, 
spread mayonnaise on the cut sides 

of the buns and sprinkle with jerk 
seasoning; toast on the grill. 

4. Serve the burgers on the buns. 

Top with the slaw. 


~ MEATLOAF BURGERS 


ACTIVE: 30 min | TOTAL: 30 min 
MAKES: 4 


1 small onion (% sliced into rings, 
% diced) 
1 pound meatloaf mix 
(pork, beef and veal) 
Y% cup fresh parsley, chopped 
Y% cup panko 
1 large egg 
1 teaspoon sweet or smoked paprika 
¥ cup ketchup 
¥Y cup duck sauce 
Kosher salt and freshly ground pepper 
1 tablespoon extra-virgin olive oil 
4 kaiser rolls, split 
Lettuce, sliced tomato and pickle slices, 
for topping 


1. Preheat a grill to medium high. Soak 
the onion rings in a bowl of cold water. 
Meanwhile, combine the meatloaf mix 
with the diced onion, parsley, panko, 
egg, paprika, 1 tablespoon each ketchup 
and duck sauce, 1 teaspoon salt and 

¥2 teaspoon pepper. Gently form the 
meat into 4 patties, about 1 inch thick. 
Make an indentation in the center of 
each patty to prevent the burgers from 
bulging when grilled. 

2. Brush the patties with the olive oil. 
Grill until marked on the bottom, about 
6 minutes. Meanwhile, mix the 
remaining ketchup and duck sauce ina 
small bowl for brushing; set aside a few 
tablespoons for the rolls. Flip the patties, 
brush with the ketchup mixture and 
grill until cooked through, about 5 more 
minutes. Toast the rolls on the grill. 

3. Spread the reserved ketchup mixture 
on the rolls. Drain the onion. Serve the 
burgers on the rolls with the lettuce, 
onion, tomato and pickles. 
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ASIAN BURGERS 
WITTE KIMCHI MAYO 


ACTIVE: 30 min | TOTAL: 30 min 
MAKES: 4 


3% cup chopped drained kimchi 

3. tablespoons mayonnaise 

1% pounds ground beef chuck 

2 cloves garlic, finely grated 

2 tablespoons packed light or 
dark brown sugar 

1 tablespoon soy sauce 

1 tablespoon toasted sesame oil 

Kosher salt and freshly ground pepper 

Vegetable oil, for the grill 

4 sesame hamburger buns 

Half-sour pickle chips, for topping 


1. Preheat a grill to medium high. Mix 
the kimchi and mayonnaise in a small 
bowl. Combine the ground beef, garlic, 
brown sugar, soy sauce, sesame oil, 

1 teaspoon salt and a few grinds of 
pepper in a medium bowl. Form the 
meat into 4 patties, about %4 inch thick. 
Make an indentation in the center of 
each patty to prevent the burgers from 
bulging when grilled. 

2. Oil the grill grates. Grill the patties 
until marked on the bottom and starting 
to cook up the sides, about 3 minutes. 
Flip and cook 3 to 4 more minutes for 
medium rare. Toast the buns on the grill. 
3. Serve the burgers on the buns. Top 
with the kimchi mayonnaise and some 
pickle chips. 


GRILLED BURGERS & DOGS———— 


ANT HeEChEnt| NA EAC Ll sane ce CMC 

SQ U | W » | c| \ | \ | } QG LN ) | | a 2 cI | | JA LSA ACTIVE: 30 min | TOTAL: 30 min | MAKES: 4 

2. green tomatoes, diced 1. Preheat a grill to medium high. Make the salsa: Combine the tomatoes, lime juice, sugar 

Juice of 2 limes and 1 teaspoon salt in a small microwave-safe bowl. Microwave 2 minutes, then stir in the 

1 tablespoon sugar cilantro, red onion and jalapefio. 

Kosher salt 2. Toss the corn with the vegetable oil in a large bowl; season with salt and pepper. Form 

¥% cup chopped fresh cilantro the ground beef into four 1-inch-thick patties; season with salt and pepper. Make an 

Y% small red onion, diced indentation in the center of each patty to prevent the burgers from bulging when grilled. 

1 red jalapefio pepper, seeded 3. Lightly oil the grill grates. Grill the corn, turning occasionally, until marked and tender, 
and finely chopped about 8 minutes. Meanwhile, grill the patties about 4 minutes per side for medium rare. 

4 — ears of corn, husked and halved Toast the buns on the grill. 

2 teaspoons vegetable oil, 4. Serve the burgers on the buns with the guacamole and green tomato salsa. Serve with 
plus more for the grill the corn. 


Freshly ground pepper 

1% _ pounds lean ground beef 

4 sesame hamburger buns 

¥% cup prepared guacamole : . 
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HAM SALAD WITH PEACHES 
AND GOAT CHEESE 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Y2 cup pecans, roughly chopped 
Ys cup extra-virgin olive oil, plus more for the grill 
2 ham steaks (7 ounces each) 
2 _ tablespoons sherry vinegar or white balsamic vinegar 
1 tablespoon honey 
2 teaspoons dijon mustard 
2 tablespoons chopped mixed fresh herbs 
(such as chives and tarragon) 
il shallot, minced 
3. peaches (about 1 pound), cut into %-inch wedges 
1 5-ounce package mesclun greens (about 8 cups) 
Kosher salt and freshly ground pepper 
4 ounces goat cheese, crumbled 


1. Preheat a grill to medium. Toast the pecans in a dry skillet 
over medium-high heat, stirring occasionally, 5 to 7 minutes; 
set aside. 

2. Lightly oil the grill grates. Add the ham steaks and grill until 
marked and heated through, about 3 minutes per side. Transfer : 
to a cutting board and slice into %-inch-thick strips. : 

3. Whisk the vinegar, honey, mustard, herbs and shallot in a : 

large bowl. Slowly whisk in the olive oil until thickened. Add the OR - _ R R 
peaches, greens, pecans and ham; gently toss. Season with salt : p K AN D PEP PER KE A 5 
and pepper and top with the goat cheese. > ACTIVE: 20 min I TOTAL: 30 min | SERVES: 4 


1 large pork tenderloin (about 1% pounds), 

cut into 1%4-inch chunks 

red bell peppers, cut into 1%-inch chunks 

small red onion, cut into 14%4-inch chunks 

tablespoons extra-virgin olive oil, plus more for the grill 
tablespoons red wine vinegar 

teaspoon dried oregano 

Kosher salt 

Pasta salad, for serving 

Freshly ground pepper 


[NWN 


1. Preheat a grill to medium high. Combine the pork, bell peppers, 
red onion, olive oil, vinegar, oregano and % teaspoon salt ina 
large bowl; toss. 

2. Thread the pork, bell peppers and red onion, alternating, onto 
4 skewers. (If using wooden skewers, soak them in water first.) 
Drizzle any remaining marinade over the skewers. 

3. Oil the grill grates. Grill the kebabs, turning occasionally, until 
the pork is cooked through and the vegetables are well marked, 
about 10 minutes. 

4. Serve the kebabs with pasta salad. Sprinkle with pepper. 
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ACTIVE: 30 min | TOTAL: 30 min 
SERVES: 6 


1 stick unsalted butter, 
at room temperature 

1. tablespoon minced 
fresh chives 

1. tablespoon chopped 
fresh parsley 

1 teaspoon lemon zest 

1 teaspoon Worcestershire 
sauce 

Vegetable oil, for the grill 

2. T-bone steaks (1 inch thick; 
about 1% pounds each), 
at room temperature 

Kosher salt and freshly 
ground pepper 


Preheat a grill to medium high 
on one side and medium low on 
the other. Mix the butter, 
chives, parsley, lemon zest 
and Worcestershire sauce in a 
small bowl until well combined. 
Refrigerate until ready to serve. 

Lightly oil the grill grates. 

Pat the steaks dry, season 
with salt and pepper and grill 
over medium-high heat, 

4 to 6 minutes per side. Cover 
and grill over medium low, 

2 to 3 more minutes per side 
for medium rare. Serve with 
the lemon-herb butter. 


GRILLED MEAT 


1) 
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UKK CIUP) WITT LOCARULL! Active: 30 min 1 TOTAL: 30 min I SERVES: 4 


1 15-ounce can butter beans, . Preheat a grill to medium high. Combine the beans, celery, red onion, vinegar, 


drained and rinsed ’/ teaspoon salt and a few grinds of pepper in a medium bowl; set aside. 
1 stalk celery, halved lengthwise and 2. Drizzle the cut sides of the escarole with 1 tablespoon olive oil and season with salt 
thinly sliced crosswise and pepper. Season both sides of the pork chops with salt, pepper and the rosemary. 
¥ small red onion, halved and 3. Lightly oil the grill grates. Arrange the escarole and pork on the grill. Grill the 
thinly sliced escarole until charred in spots and wilted, 1 to 2 minutes per side. Grill the pork until 
3. tablespoons red wine vinegar well marked and just cooked through, 4 to 5 minutes per side. 
Kosher salt and freshly ground pepper 4.. Divide the pork and escarole among plates. Toss the bean mixture with the 
1 large head escarole, quartered remaining 2 tablespoons olive oil. Season with salt and pepper and spoon over 
lengthwise, root trimmed but intact the escarole. 


3. tablespoons extra-virgin olive oil, 
plus more for the grill 

4 boneless center-cut pork chops 
(1 inch thick; 6 to 8 ounces each) 

1 tablespoon chopped fresh rosemary 


GRILLED MEAT ———— 


FLANK STEAK WITH SALSA VERDE 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


2 cups loosely packed fresh parsley 
3 scallions, coarsely chopped 

2 tablespoons capers, drained 

Zest and juice of %2 lemon 

2 anchovy fillets 

2 cloves garlic, smashed 

¥% teaspoon dijon mustard 

Ys cup extra-virgin olive oil, plus more for the grill 
Kosher salt 

1 flank steak (about 1% pounds) 
Freshly ground pepper 

2 or 3 small tomatoes 


1. Preheat a grill to high. Pulse the parsley, scallions, capers, 
lemon zest and juice, anchovies, garlic, mustard and olive oil 
in a food processor until slightly chunky. Pour the salsa verde 
into a bowl and season with salt. 

2. Oil the grill grates. Pierce the steak all over with a fork and 
season with salt and pepper. Grill the steak, 4 to 5 minutes per 
side for medium rare, turning once. Transfer to a cutting board. 
3. Slice the tomatoes and season with salt and pepper. Thinly 
slice the steak against the grain. Serve with the tomatoes and 
salsa verde. 


- MUSTARD PORK CHOPS 
WITH CARROT SALAD 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


2 tablespoons packed light brown sugar 

1 tablespoon sweet paprika 

2 teaspoons mustard powder 

4 bone-in pork rib chops (1 inch thick; 10 to 12 ounces each) 

Kosher salt and freshly ground pepper 

2 teaspoons honey mustard, plus more for serving 

2 tablespoons fresh lemon juice 

3. tablespoons extra-virgin olive oil, plus more for the grill 

1 pound carrots, grated on the large holes of a box grater 
(about 4 cups) 

1 cup chopped fresh parsley 

Y% cup chopped fresh chives 

Y% cup Salted roasted sunflower seeds 


1. Preheat a grill to medium. Combine the brown sugar, paprika 
and mustard powder in a small bowl. Season the pork chops with 
salt and pepper and rub all over with the spice mixture; set aside. 
2. Whisk the honey mustard, lemon juice, 2 teaspoon salt and 

a few grinds of pepper in a large bowl; whisk in the olive oil. Add 
the carrots, parsley, chives and sunflower seeds and toss well. 
Refrigerate the carrot salad while you cook the pork chops. 

3. Lightly oil the grill grates. Grill the pork chops, covered, until 
marked, about 4 minutes per side. Uncover and cook until a 
thermometer inserted into the pork registers 145°, about 1 more 
minute. Serve with the carrot salad and more honey mustard. 
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PANZANELLA WITH SALAMI 


ACTIVE: 30 min I TOTAL: 30 min I SERVES: 4 


2 _ tablespoons extra-virgin olive oil, 
plus more for the grill and drizzling 

2 teaspoons red wine vinegar 

2 teaspoons fresh lemon juice 

1 small clove garlic, minced 

Kosher salt and freshly ground pepper 

3 tomatoes, halved 

6 — scallions 

2 _ large bell peppers (any color), quartered 

1 zucchini, halved lengthwise 

1 10-ounce loaf ciabatta or semolina bread, 
halved lengthwise 

¥% cup torn fresh basil, mint and/or parsley 

Y% pound thinly sliced salami, cut into 2-inch ribbons 


1. Preheat a grill to medium high. Make the dressing: Whisk the 
olive oil, vinegar, lemon juice, garlic, % teaspoon salt and pepper 
to taste in a bowl. 

2. Oil the grill grates. Put the tomatoes in a large bowl; drizzle 
with olive oil and season with salt and pepper. Grill cut-side down 
until slightly charred, about 2 minutes. Transfer to a baking sheet. 
3. Put the scallions, peppers and zucchini in the same bowl; 
drizzle with olive oil and season with salt and pepper. Brush the 
bread with olive oil. Grill the bread and vegetables until charred, 
about 2 minutes per side for the bread and scallions and 

4 minutes per side for the peppers and zucchini. Transfer to 

the baking sheet and let cool slightly. 

4. Cut the scallions, peppers, zucchini, tomatoes and bread into 
bite-size pieces; transfer to the bowl. Add the herbs, salami, 
dressing and any juices from the baking sheet. Season with salt 
and pepper and toss. 
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FLANK STEAK WITH TAPENADE 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 6 


2 pounds flank steak 

Kosher salt and freshly ground pepper 
% cup tapenade 

1 pint grape tomatoes, quartered 

Y cup roughly chopped fresh parsley 
2 tablespoons extra-virgin olive oil 
Juice of % lemon 


1. Preheat a grill to high. Pierce the steak all over with a fork 
and season with salt and pepper. Rub 1 heaping tablespoon 
tapenade all over the steak, then set aside, about 10 minutes. 
2. Meanwhile, combine the tomatoes with the remaining 
tapenade, the parsley, olive oil and lemon juice in a small bowl. 
Toss well. 

3. Grill the steak until browned on the bottom, about 7 minutes. 
Flip and cook about 7 more minutes for medium rare. Transfer 
the steak to a cutting board. 

4. Thinly slice the steak against the grain. Top with the 
tomato-tapenade mixture. 


GRILLED MEAT 


MINT LAMB CHOPS WITH GREEK SALAD ACTIVE: 25 min | TOTAL: 25 min | SERVES: 6 


FOR THE LAMB 
¥s cup extra-virgin olive oil 
¥2 cup packed fresh mint, chopped, 
plus more for topping 
¥%, teaspoon red pepper flakes 
Sea salt 
12 small rib lamb chops (about 2% pounds) 
2 cloves garlic, smashed 


FOR THE SALAD 
3 vine-ripened tomatoes, quartered 
2 tablespoons fresh oregano 
2 tablespoons capers, plus 

3 tablespoons brine 

tablespoon pickled peppers, 

plus 1 tablespoon brine 
3 tablespoons extra-virgin olive oil 
Kosher salt and freshly ground pepper 
1 bunch watercress 
¥% bunch scallions, chopped 
Pitted Greek olives, for topping 


1. Prepare the lamb: Preheat a grill to medium high. Mix the olive oil, mint, 
red pepper flakes, and sea salt to taste in a bowl. Rub the lamb chops 

all over with the garlic. Transfer a few tablespoons of the mint oil toa 

small bowl and brush on the chops. 

2. Grill the chops until charred, 3 to 4 minutes per side. (Press the middle 
of a chop with your finger: It should be slightly firm with a little give for 
medium rare.) Transfer to a platter and brush with some of the remaining 
mint oil. 

3. Make the salad: Toss the tomatoes, oregano, capers and brine and pickled 
peppers and brine in a large bowl. Drizzle with the olive oil and season with 
kosher salt and pepper. Add the watercress and scallions; top with olives 
and toss lightly. 

4. Divide the salad and lamb chops among plates. Sprinkle the chops with 
chopped mint and serve with more mint oil. 
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MO 0 RIB-EYE STEAKS ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


4 bone-in rib-eye steaks 1. Preheat a grill to medium high. Pat the steaks dry and season with salt and pepper. 
(1 inch thick; about 1 pound each), 2. Whisk the orange juice, lime juice, oregano, garlic and ¥% teaspoon salt in a baking dish. 
at room temperature Add the steaks and rub withthe marinade. 
Kosher salt and freshly ground pepper 3. Oil the grill grates. Grill the steaks 5 to 6 minutes per side for medium rare (reserve the 
Juice of 2 oranges, plus 8 orange wedges marinade); transfer to a cutting board. Grill the orange wedges alongside the steaks until 
Juice of 1 lime marked; transfer to a plate. 
1. tablespoon chopped fresh oregano 4. Meanwhile, pour the reserved orange marinade into a small saucepan and boil until 
1. tablespoon chopped garlic slightly thickened. Season with salt and sugar to taste. 


Vegetable oil, for the grill 5. Serve the steaks with the orange wedges. Top with the orange sauce. 
Sugar, to taste 
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BUFFALO-STYLE SKIRT STEAK 
AND CORN 


ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4 


4 tablespoons unsalted butter, at room temperature 
1 tablespoon Buffalo hot sauce 

Kosher salt 

4 ears of corn, husked and halved 

1% pounds skirt steak, cut into 4 pieces 

1 tablespoon extra-virgin olive oil 

Freshly ground pepper 

Y, cup crumbled blue cheese (about 2 ounces) 


1. Preheat a grill to medium high. Combine the butter, hot sauce 
and % teaspoon salt in a small bowl. 

2. Grill the corn, turning often, until lightly charred, about 

10 minutes. Transfer to a plate. Meanwhile, rub the steak with 
the olive oil and season with salt and pepper. Grill 3 to 4 minutes 
per side for medium rare. Transfer to a cutting board. 

3. Slice the steak. Spread the Buffalo butter on the corn and the 
steak. Top the steak with the blue cheese. 


GRILLED MEAT ———— 


WHITE PIZZA WITH 
PANCETTA AND FENNEL 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


3. tablespoons extra-virgin olive oil, plus more for brushing 
1 pound refrigerated pizza dough, at room temperature 
4 ounces pancetta, diced (about % cup) 

4 cups shredded asiago cheese (about 8 ounces) 

Y, cup grated parmesan cheese 

1 small clove garlic, grated 

1 small bulb fennel, trimmed, cored and thinly sliced 

¥2 small head escarole, trimmed and thinly sliced 

1 tablespoon balsamic vinegar 

Ys to ¥2 teaspoon red pepper flakes 

Kosher salt and freshly ground pepper 


1. Preheat a grill to medium high. Brush a baking sheet with 

olive oil. Form the pizza dough into a 9-by-12-inch oval on the 
baking sheet; cover loosely with plastic wrap and set aside. 

2. Heat 1 tablespoon olive oil in a large skillet over medium heat. 
Add the pancetta and cook, stirring occasionally, until crisp, 
about 6 minutes. Transfer to a paper towel-lined plate to drain. 
3. Combine the asiago, parmesan and garlic in a bowl; set aside. 
Brush the grill grates with olive oil. Generously brush the top of 
the dough with olive oil and grill until golden on the bottom, 

4 to 5 minutes. Flip and continue grilling until marked, about 

2 more minutes. Loosen the crust with a spatula, then top with 
the cheese mixture. Cover and cook until the cheese melts, 

3 to 4 minutes. Transfer to a cutting board. 

4. Combine the fennel, escarole, the remaining 2 tablespoons 
olive oil, the vinegar and red pepper flakes in a bowl; season with 
salt and pepper and toss. Scatter the salad over the pizza and top 
with the pancetta; season with salt. Cut into pieces. 
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FOIL-PACKET CHEESY MEATLOAVES 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


1 bunch scallions (white and light green parts), 
cut into pieces 
1 stalk celery, cut into pieces 
Y% cup fresh parsley 
1 pound 90% lean ground beef 
1 cup panko 
1 large egg 
2 teaspoons Worcestershire sauce, plus more for brushing 
Kosher salt and freshly ground pepper 
3 ounces sharp cheddar cheese, 
cut into four 2-inch-long sticks 
Cooking spray 
3. assorted bell peppers, quartered or cut into large chunks 
Y cup ketchup 


1. Preheat a grill to medium high. Pulse the scallions, celery and 
parsley in a food processor until finely chopped; transfer to a 
large bowl. Add the beef, panko, egg, Worcestershire sauce, 

¥2 teaspoon salt and pepper to taste. Mix with your hands, then 
divide into 4 portions; set a piece of cheese on each. Mold the 
meat around the cheese to form mini oval-shaped loaves. 

2. Stack 2 large sheets of heavy-duty foil on a work surface; 
coat the top sheet with cooking spray. Arrange the meatloaves 
1% inches apart in the center of the foil; coat with cooking spray. 
Bring two ends of the foil together and fold twice, then fold in 
the sides to seal. Set the packet seam-side down on the grill. 

Put the peppers skin-side down on the grill. Cover and cook 

10 minutes. Flip the peppers, brush with Worcestershire sauce 
and sprinkle with salt. Flip the packet. Continue cooking, covered, 
5 to 8 more minutes. 

3. Remove the peppers and divide among plates. Open the 
packet carefully and brush the meatloaves with ketchup. 

Grill the meatloaves 5 more minutes. 
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HOISIN BARBECUE PORK SANDWICHES 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


¥s cup hoisin sauce 

Ys cup spicy ketchup 

2 _ spicy dill pickles (1 chopped, 1 sliced), 
plus 2 tablespoons brine from the jar 

1 tablespoon honey 

1 pound pork cutlets (about % inch thick) 

3. tablespoons mayonnaise 

3. cups broccoli slaw mix (about 6 ounces) 

4 ~ scallions, thinly sliced 

Kosher salt 

Vegetable oil, for the grill 

1 baguette, cut into 4 pieces and split 

Root vegetable chips, for serving 


1. Preheat a grill to medium high. Combine the hoisin sauce, 
ketchup, pickle brine and honey in a large bowl. Transfer half 
of the mixture to a separate large bowl; add the pork and let 
marinate, 5 minutes. 

2. Add the mayonnaise to the remaining hoisin sauce mixture 
and whisk until smooth. Add the broccoli slaw, scallions and 
chopped pickle; season with salt and toss to coat. Set aside. 
3. Oil the grill grates. Remove the pork from the marinade and 
grill until marked and cooked through, about 3 minutes per side; 
transfer to a cutting board. Toast the baguette cut-side down 
on the grill, 1 to 2 minutes. 

4. Slice the pork into thick strips; divide among the baguette 
pieces and top with the slaw and sliced pickles. Serve with 
vegetable chips. 


ACTIVE: 15 min | TOTAL: 30 min | SERVES: 4 


1% pounds pork tenderloin, cut into 1-inch cubes 
pound andouille sausage, sliced % inch thick 
slices thick-cut bacon, cut into 1-inch pieces 
dill pickles, sliced % inch thick 

large banana peppers, seeded and cut into 1-inch pieces 
large onions, quartered and cut into 1-inch pieces 
Kosher salt and freshly ground pepper 

Y% cup whole-grain or Creole mustard 

Y% cup extra-virgin olive oil, plus more for the grill 


NNWA 


Preheat a grill to medium. Thread the pork tenderloin, 
sausage, bacon, pickles, banana peppers and onions onto 
eight 10-inch skewers; season with salt and pepper. 

Combine the mustard and olive oil in a small bowl. 
Brush all over the kebabs. 

Oil the grill grates. Grill the kebabs, turning occasionally, 
until marked and cooked through, about 12 minutes. 


ACTIVE: 20 min | TOTAL: 30 min I SERVES: 4 


2. teaspoons fennel seeds 
Kosher salt 
¥2 . teaspoon red pepper flakes 
2 bay leaves, torn 
1% pounds pork tenderloin, cut into 1-inch cubes 
1 teaspoon roughly chopped fresh rosemary 
2 cloves garlic, sliced 
1 tablespoon honey 
2. tablespoons extra-virgin olive oil, 
plus more for the grill and drizzling 
Juice of 1 lemon 
1 bulb fennel, cored and cut into 1-inch chunks 
12. Mission figs, stemmed and halved 


. Preheat a grill to medium. Combine the fennel seeds, 

1 teaspoon salt, the red pepper flakes and bay leaves ina 
spice grinder and pulse until powdery. Toss with the pork, 
rosemary and garlic in a bowl. 

Combine the honey, olive oil and lemon juice in a 
small bowl. Mix well. 

Oil the grill grates. Thread the fennel, figs and pork 
onto eight 10-inch skewers. Grill the kebabs, turning, until 
marked and cooked through, 10 minutes, brushing with the 
honey mixture during the last 5 minutes of cooking. Drizzle 
with olive oil before serving. 


SPICY PORK GRAIN BOWL ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


1 cup quick-cooking farro 1. Preheat a grill to medium. Cook the farro as the package directs. Let cool. 
Vegetable oil, for the grill 2. Meanwhile, lightly oil the grill grates. Season the pork with salt, then rub with the 
1 pork tenderloin (about 1 pound) chile powder and 1 teaspoon cumin. Grill the pork, covered, turning every 4 minutes, 
Kosher salt until a thermometer inserted into the center registers 145°, about 12 minutes. Transfer 
2 teaspoons chipotle chile powder to a cutting board and let rest. 
1% teaspoons ground cumin 3. Whisk the lime juice, remaining 72 teaspoon cumin, % teaspoon salt and a few grinds 
2 tablespoons fresh lime juice of pepper in a medium bowl. Slowly whisk in the olive oil. 

(from about 2 limes) 4. Divide the farro, spinach, cabbage and avocado among bowls. Thinly slice the pork 
Freshly ground pepper and add to the bowls. Season with salt and pepper and drizzle with the lime vinaigrette. 
Ys cup extra-virgin olive oil Top with pineapple salsa. 


4 cups baby spinach 

2 cups shredded red cabbage 
(about % small head) 

1 ripe avocado, diced 

Pineapple salsa, for topping 


GRILLED MEAT———— 


CHIMICHURRI SKIRT STEAK 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


1 skirt steak (about 1% pounds), at room temperature 
Kosher salt and freshly ground pepper 

1 cup finely chopped fresh parsley 

1 cup finely chopped fresh cilantro 

1 bunch scallions, finely chopped 

1 clove garlic, finely chopped 

1 tablespoon finely chopped fresh oregano 

Y4 cup red wine vinegar 

Y cup extra-virgin olive oil, plus more for the grill 


1. Preheat a grill to medium high. Pat the steak dry and season 
with salt and pepper. 

2. Mix the parsley, cilantro, scallions, garlic, oregano and vinegar 
in a medium bowl; season with salt and pepper. Whisk in the 
olive oil and set aside. 

3. Oil the grill grates. Grill the steak 2 to 5 minutes per side, 
depending on the thickness, for medium rare. Transfer to a 
cutting board. 

4. Slice the steak on the diagonal. Top with the chimichurri. 


STEAK SALAD WITH TZATZIKI 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


1 cup bulgur wheat 

Y4 cup red wine vinegar 

2 tablespoons extra-virgin olive oil, plus more for the grill 
1 teaspoon dried mint 

1 small clove garlic, grated 

Kosher salt and freshly ground pepper 

1 small flank steak (about 1 pound) 

1 Persian cucumber, halved and thinly sliced 

4 Campari or other small vine-ripened tomatoes, quartered 
¥2 cup fresh parsley, torn 

1 small head romaine lettuce, chopped (about 6 cups) 
Tzatziki, for topping 


1. Cook the bulgur as the label directs. Preheat a grill to 
medium high. 

2. Meanwhile, combine the vinegar, 1 tablespoon olive oil, the 
mint and garlic in a medium bowl; season with salt and pepper. 
Add the steak and let sit 5 minutes. 

3. Oil the grill grates. Remove the steak from the marinade and 
pat dry. Grill the steak until well marked, 6 minutes. Flip and 
continue grilling until marked on the other side, 5 more minutes 
for medium rare. Transfer to a cutting board. 

4. Meanwhile, fluff the bulgur with a fork. Stir in the remaining 
1 tablespoon olive oil, the sliced cucumber, tomatoes and parsley; 
season with salt and pepper. 

5. Slice the steak against the grain. Divide the lettuce among 
plates and top with the bulgur mixture, steak and tzatziki. 
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SAUSAGE-AND-PEPPER KEBABS 
WITH PASTA SALAD 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


3. tablespoons extra-virgin olive oil, plus more for the grill 

8 Italian sausage links (sweet, hot or a combination), 
halved crosswise 

10 baby bell peppers (8 whole, 2 thinly sliced) 

Kosher salt 

1 cup pennette or other small pasta 

2 cups baby spinach 

Y, cup pitted green olives, sliced 

1 clove garlic, grated or minced 

2. tablespoons chopped fresh basil 

Freshly ground pepper 

2 tablespoons grated parmesan cheese 


1. Preheat a grill to medium. Lightly oil the grates. Thread 

2 sausage halves and 1 whole baby bell pepper onto each of 

8 skewers. Brush the kebabs with 1 tablespoon olive oil and grill, 
turning as needed and covering the grill halfway through cooking, 
until marked all over, about 20 minutes. 

2. Meanwhile, bring a large saucepan of salted water to a boil. 
Add the pasta and cook as the label directs. 

3. Combine the sliced baby bell peppers, spinach, olives, garlic, 
basil and the remaining 2 tablespoons olive oil in a large bowl. 
Toss to coat. 

4. Drain the pasta and immediately transfer to the spinach 
mixture; toss to combine. Season with salt and pepper and top 
with the cheese. Serve the kebabs with the pasta salad. 
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PORTERRHOUSE STEAK WITH 


BALSAMIC SAUCE 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Vegetable oil, for the grill 

1 porterhouse steak (2 inches thick; about 3 pounds) 
Coarse sea salt and freshly ground pepper 
% cup balsamic vinegar 

7%, cup ketchup 

Y cup honey 

2 — shallots, sliced 

2 tablespoons Worcestershire sauce 

1 tablespoon dijon mustard 

Y% teaspoon ground allspice 

Sugar, to taste 

2 tablespoons unsalted butter 


1. Preheat a grill to high and prepare for indirect grilling: On a 
charcoal grill, bank the coals to one side; on a gas grill, turn off 
half the burners. Lightly oil the grates. Season the steak with 
coarse sea Salt and pepper. Grill over direct heat for 4 minutes, 
then rotate the meat 90 degrees and cook 2 more minutes. 
Repeat on the other side. Move the steak to the cooler part of the 
grill (position the small end away from the heat); cover and cook 
until a thermometer inserted sideways into the meat registers 
128° to 130° for medium rare, about 12 minutes. 

2. Meanwhile, combine the vinegar, ketchup, honey, shallots, 
Worcestershire sauce, mustard and allspice in a saucepan; 
season with salt, pepper and sugar to taste. Simmer until 
thickened, about 15 minutes. Strain the sauce, then whisk 

in the butter. Serve with the steak. 


ACTIVE: 20 min | TOTAL: 30 min 
SERVES: 6 


1 lime, plus wedges for serving 
1 tablespoon chili powder 
1 tablespoon packed light brown sugar 
2 teaspoons chopped fresh thyme 
1 teaspoon ground cumin 

1 teaspoon chipotle chile powder 
Kosher salt and freshly ground pepper 

1 flank steak (1% to 2 pounds) 
Vegetable oil, for the grill 


Preheat a grill to medium high. Grate 
the lime zest; cut the lime in half. Combine 
the lime zest with the chili powder, brown 
sugar, thyme, cumin, chipotle powder, 
¥% teaspoon salt and a few grinds of pepper 
in a small bowl. Squeeze the lime halves 
over the steak and use the halves to rub the g 
juice into the meat. Rub the spice mixture 
on both sides of the steak. 
2. Oil the grill grates. Grill the steak until 
well browned, 8 minutes. Flip and grill 
until a thermometer inserted sideways 
into the center registers 130° to 140°, 
5 to 7 more minutes for medium rare 
(the thinner edges of the steak will be 
cooked to medium). Transfer the steak 
to a cutting board. 

Season the steak with salt and 
thinly slice against the grain. Serve 
with lime wedges. 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


¥% pound fingerling potatoes, halved lengthwise 
“1% pounds beef tenderloin, cut into 1%2-inch cubes 

2 tablespoons extra-virgin olive oil, plus more for the grill 

Kosher salt and freshly ground pepper 

1 bunch asparagus, cut into 1- to 2-inch pieces 

Y% cup ketchup 

2 tablespoons dijon mustard 

2 tablespoons balsamic vinegar 

1. tablespoon Worcestershire sauce 

2 teaspoons steak sauce 

Pinch of red pepper flakes 


1. Preheat a grill to medium high. Put the potatoes ina 
microwave-safe bowl, cover and microwave until just tender, 
about 5 minutes. Toss the beef with the olive oil in a large 
bowl and season with salt and pepper. Thread the beef, 

potatoes and asparagus onto eight 10-inch skewers. (If using 
"wooden skewers, soak them in water first.) 

2. Combine the ketchup, mustard, vinegar, 2 tablespoons 

~ water, the Worcestershire sauce, steak sauce and red pepper 
flakes in a small bowl. Mix well. 

3. Oil the grill grates. Grill the kebabs, turning occasionally, 
until marked, about 6 minutes for medium rare. Serve with 
the sauce. 


ACTIVE: 20 min | TOTAL: 30 min | SERVES: 4 


Y2 cup soy sauce Preheat a grill to medium high. 

Y cup rice vinegar Combine the soy sauce, vinegar, 
(not seasoned) brown sugar, Sriracha and garlic 

Y% cup packed light brown sugar __ ina large bowl. Add the beef and 

1 tablespoon Sriracha onion and toss to coat. 

3 cloves garlic, grated 2. Oil the grill grates. Thread the 

1% pounds beef tri-tip, beef, onion and scallions onto eight 
cut into 1-inch cubes 10-inch skewers and brush with 

1 onion, cut into 1-inch wedges more oil. Grill the kebabs, turning 

Vegetable oil, for the grill occasionally, until marked, about 

4 scallions, cut into 1-inch 6 minutes for medium rare. 
pieces 


PORK TENDERLOIN WITH 
QRANGE SALAD 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 

1 teaspoon smoked paprika 
¥ teaspoon ground cumin 
Freshly ground pepper 

2. pork tenderloins (about 1 pound each; silver skin trimmed) 
Vegetable oil, for the grill 

2 oranges, cut into segments 
¥% red onion, thinly sliced 

Y, cup chopped fresh parsley 
2 tablespoons olive oil 

2. tablespoons sherry vinegar 


1. Preheat a grill to medium high and prepare for indirect grilling: 
Ona charcoal grill, bank the coals to one side; on a gas grill, 
turn off half the burners. Combine 2 teaspoons salt, the 

smoked paprika, cumin and pepper to taste in a small bowl. 

Rub all over the pork. 

2. Lightly oil the grill grates. Grill the pork over direct heat until 
golden brown, 5 minutes per side. Move the pork to the cooler 
part of the grill, cover and cook until a thermometer inserted into 
the center registers 145° for medium, 8 more minutes. 

3. Meanwhile, toss the oranges, red onion, parsley, olive oil and 
vinegar in a bowl. Season with salt and pepper. 

4. Thinly slice the pork. Top with the orange salad. 


GRILLED MEAT ———— 


PORK WITH ARUGULA-GRAPE SALAD 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


1 shallot, finely chopped 

2 tablespoons balsamic vinegar 

2 teaspoons chopped fresh thyme 

Kosher salt and freshly ground pepper 

Y_ cup extra-virgin olive oil 

4 boneless pork chops (about 5 ounces each) 

¥% cup red seedless grapes, halved 

4 heaping cups baby arugula 

¥ cup crumbled gorgonzola or other blue cheese 


1. Preheat a grill to medium high. Combine the shallot, vinegar, 

1 teaspoon thyme, 1 teaspoon salt and % teaspoon pepper ina 
medium bowl. Gradually whisk in the olive oil, starting with 

a few drops and adding the rest in a steady stream. 

2. Put the pork chops in a shallow dish and season with salt. 

Add 3 tablespoons of the dressing and the remaining 1 teaspoon 
thyme. Rub all over the pork. Grill the pork until just cooked through, 
4 to 5 minutes per side. 

3. Add the grapes and arugula to the remaining dressing and 
toss to coat. Serve with the pork chops; top with the gorgonzola. 
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Thai°Chicken,with 
Nectarine Salad, 


page 5/ 


CHICKEN SALAD WITT 
PARMESAN BREADCRUMBS 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


= 


plum tomato, halved 
4 — sun-dried tomatoes packed in oil, 
plus 2 tablespoons oil from the jar 
2. tablespoons red wine vinegar 
1 clove garlic 
¥2 teaspoon dried oregano 
1 bunch fresh basil, torn 
Ys cup grated parmesan cheese 
Kosher salt and freshly ground pepper 
2 _ skinless, boneless chicken breasts (about 1 pound) 
3. tablespoons extra-virgin olive oil 
1. cup breadcrumbs 
2. tablespoons chopped fresh parsley 
8 cups Italian-blend salad greens or baby arugula 
8 ounces bocconcini, quartered 


1. Preheat a grill to high. Puree the plum tomato, sun-dried tomatoes, 
vinegar, garlic, oregano, a few basil leaves and 2 tablespoons 
parmesan ina blender, drizzling in the sun-dried tomato oil until 
smooth. Add 2 to 3 tablespoons water to loosen, if needed; 
season with salt and pepper. 

2. Halve the chicken breasts horizontally to make four 
Ys-inch-thick cutlets. Brush with 1 tablespoon olive oil and 
season with salt and pepper. Grill the chicken until marked on 
the bottom, about 4 minutes, then flip and grill until cooked through, 
about 3 more minutes. Transfer to a cutting board. 

3. Heat the remaining 2 tablespoons olive oil in a large skillet over 
medium-high heat. Add the breadcrumbs, season with salt and 
pepper and cook, stirring, until golden, about 2 minutes. Add the 
remaining 3 tablespoons plus 1 teaspoon parmesan and the parsley 
and cook until toasted, about 1 more minute. 

4. Toss the salad greens and remaining basil in a large bowl. 

Cut the chicken into pieces and add to the greens along with 

the bocconcini. Toss with the dressing, then sprinkle with the 
breadcrumb mixture. 
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FOIL-PACKET CHICKEN AND CORN 
WITH FONEY BUTTER 


ACTIVE: 20 min | TOTAL: 30 min I SERVES: 4 


1 stick unsalted butter, at room temperature 

2 tablespoons honey 

Kosher salt and freshly ground pepper 

2 ears of corn, shucked and cut into 1-inch pieces 

8 ounces shiitake mushrooms, stemmed and thinly sliced 
1 bunch scallions, trimmed and cut into 2-inch pieces 

4 — sprigs thyme 

4 _ skinless, boneless chicken breasts (6 to 8 ounces each) 
¥2 teaspoon sweet smoked paprika 


1. Preheat a grill to medium high. Mix the butter, honey, 

¥% teaspoon salt and a few grinds of pepper in a small bowl. 

2. Tear off four 12-by-18-inch sheets of heavy-duty foil. Divide 
the corn evenly among the sheets. Top with the mushrooms, 
scallions and thyme. Season the chicken with salt and the paprika 
and place on top of the vegetables. Place a heaping tablespoon 
of the honey butter on top of each chicken breast. Bring 2 ends of 
the foil together and fold twice, then fold in the sides to seal, 
leaving room for heat to circulate. 

3. Grill the foil packets for 8 minutes. Flip the packets, gently 
press and cook 6 more minutes. Flip back onto a platter and 
let rest, 3 minutes. Carefully open the packets and top with 
the remaining honey butter. 


GRILLED POULTRY 


JERK CHICKEN WITH SWEET PLANTAINS ascrive:s0 min 1 TOTAL: 30 min 1 SERVES: 4 


72 cup ketchup 
Juice of 1% limes, plus wedges for serving 
3. tablespoons jerk seasoning paste 
3. tablespoons packed light brown sugar 
2 tablespoons vegetable oil, 
plus more for the grill 
4 _ skinless, boneless chicken breasts 
(6 to 8 ounces each) 
3. semi-ripe sweet plantains 
(yellow with black spots), peeled 
1 bunch scallions 
Kosher salt and freshly ground pepper 


1. Preheat a grill to medium. Stir the ketchup and juice of 1 lime in a small bowl. 

2. Mix 2 tablespoons jerk seasoning paste, 2 tablespoons brown sugar and 1 tablespoon 
vegetable oil ina medium bowl. Add the chicken and turn to coat. 

3. Mix the remaining 1 tablespoon jerk seasoning paste, 1 tablespoon brown sugar and juice 
of % lime in a small bowl. Microwave 30 seconds to dissolve the sugar; stir and set aside. 
4. Halve the plantains lengthwise. Toss gently in a bowl with the scallions, remaining 

1 tablespoon vegetable oil, ¥ teaspoon salt and a few grinds of pepper. 

5. Oil the grill grates. Place the plantains, scallions and chicken on the grill. Grill the 
plantains and scallions, turning, until charred and tender, 4 to 5 minutes. Grill the chicken, 
turning once or twice, until charred and cooked through, about 10 minutes. 

6. Brush the jerk-lime mixture on the chicken. Roughly chop the plantains and scallions; 
toss together. Serve the chicken with the plantain mixture, lime ketchup and lime wedges. 


GRFEW CHICKEN WITH GREEN BEANS actvesosc som sect caves 


4 skinless, boneless chicken breasts 
(6 to 8 ounces each) 

1 tablespoon garlic powder 

1 tablespoon dried oregano 

Kosher salt and freshly ground pepper 

1% pounds green beans, trimmed 

1 pint cherry tomatoes 

3 cloves garlic, smashed 

2 tablespoons extra-virgin olive oil, 
plus more for the grill and drizzling 

2 tablespoons red wine vinegar 

Y cup chopped fresh dill 

¥% cup crumbled feta cheese 
(2 to 3 ounces) 


1. Preheat a grill to medium high. Cover one side of a grill with a large sheet of foil; fold up the 
edges to make a rimmed tray. Rub the chicken all over with the garlic powder and oregano; 
season generously with salt and pepper. Toss the green beans, tomatoes, garlic and olive oil 
in a large bowl; season with % teaspoon salt and a few grinds of pepper. 

2. Brush the grill grates with olive oil on the side without the foil tray. Place the chicken 

on the grates and grill, turning halfway through, until marked and cooked through, about 
15 minutes. Remove to a plate. Meanwhile, spread the vegetable mixture on the foil tray 
and grill, stirring occasionally, until tender and charred in spots, 10 to 12 minutes. Transfer 
the vegetables to a bowl; add the vinegar and dill. Season with salt and pepper and toss. 

3. Divide the chicken and vegetables among plates. Top the vegetables with the cheese. 
Drizzle with more olive oil. 


HOISIN CHICKEN WITH 
CUCUMBER SALAD 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


FOR THE CHICKEN 

%4 cup hoisin sauce 

3 scallions, coarsely chopped 

5 cloves garlic 

12-inch piece fresh ginger, sliced 

1 jalapefio pepper, stemmed and halved 
(remove seeds for less heat) 

Grated zest and juice of 2 limes, plus lime wedges for serving 

2 _ tablespoons rice vinegar 

Kosher salt and freshly ground pepper 

2. pounds skin-on chicken thighs and drumsticks 
(separate pieces) 


FOR THE SALAD 

Ye cup rice vinegar 

2 tablespoons sugar 

Kosher salt 

1 seedless cucumber, thinly sliced 
¥% red onion, thinly sliced 


1. Prepare the chicken: Preheat a grill to medium on one side. 
Combine the hoisin sauce, scallions, garlic, ginger, jalapefio, 

lime zest and juice, vinegar, and salt and pepper to taste in a mini 
food processor or blender; process until almost smooth. Season 
the chicken with salt; toss with the hoisin mixture in a large bowl. 
2. Grill the chicken over direct heat until the skin is crisp, 

5 minutes per side, basting with extra marinade. Transfer to 

the cooler side of the grill; cover and grill until cooked through, 
10 to 15 more minutes. 

3. Meanwhile, make the salad: Bring the vinegar, sugar and 

1% teaspoons salt to a boil in a small saucepan, stirring. 

Remove from the heat; stir in %4 cup ice cubes until melted. 

Toss the cucumber and red onion in a serving bowl with the 
vinegar mixture; refrigerate until ready to serve. 

4. Divide the chicken among plates. Serve with the cucumber 
salad and lime wedges. 


GRILLED POULTRY 


SESAME CHICKEN LETTUCE CUPS 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Y% cup low-sodium soy sauce 

Y cup rice vinegar 

3 tablespoons toasted sesame oil 

1 tablespoon grated fresh ginger 

¥% teaspoon Chinese five-spice powder 

1% _ pounds chicken cutlets (about 5) 

2 small eggplants (about 12 ounces), sliced % inch thick 
1 pint grape or cherry tomatoes, halved 

3 _ scallions, thinly sliced 

% cup fresh cilantro and/or mint, roughly chopped 

2 to 3 small heads Bibb or Little Gem lettuce, leaves separated 
Ys cup peanuts or cashews, roughly chopped 


1. Preheat a grill to medium high. Whisk the soy sauce, vinegar, 
2 tablespoons each sesame oil and water and the ginger ina 
large bowl. Remove % cup of the dressing to a medium bowl; 
set aside. Whisk the five-spice powder into the large bowl and 
add the chicken; toss to coat. 

2. Remove the chicken from the marinade, letting the excess 
drip off. Grill until well marked, 3 to 4 minutes, then flip and 
continue grilling until cooked through, about 2 more minutes. 
Transfer to a cutting board and let cool 5 minutes, then slice. 
3. Meanwhile, brush the eggplant slices on both sides with the 
remaining 1 tablespoon sesame oil. Grill until well marked and 
tender, 3 to 4 minutes per side; transfer to a cutting board 

and let cool slightly. Roughly chop the eggplant and add it 

to the bowl with the reserved sesame dressing. Add the 
tomatoes, scallions and herbs; toss to coat. 

4. Serve the chicken and eggplant salad in the lettuce leaves. 
Top with the nuts. 
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FOIL-DACKET JER CHICKEN WINGS 


ACTIVE: 5 min | TOTAL: 30 min | SERVES: 2 


6 chicken wings, split, wing tips removed 
1 tablespoon vegetable oil 

3. tablespoons jerk seasoning 

Chopped fresh cilantro, for topping 

Lime wedges, for serving 


1. Preheat a grill to high. Lay out a large sheet of heavy-duty foil. 


Top with the chicken wings, then add the vegetable oil and 
jerk seasoning. Toss well to coat. 

2. Bring 2 ends of the foil together and fold twice; fold in the 
sides to seal. Grill, flipping once, until cooked through, about 
25 minutes. 


3. Carefully open the foil packet and top the wings with cilantro. 


Serve with lime wedges. 
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TURKEY CUTLETS WITH PLUM SALAD 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


1% _ pounds turkey cutlets 

Pinch of cayenne pepper 

1% teaspoons ground coriander 

Kosher salt and freshly ground black pepper 
5 tablespoons extra-virgin olive oil 

3 firm plums, cut into 1-inch wedges 

2 teaspoons fresh lemon juice 

8 cups baby arugula 


1. Preheat a grill to medium high. One at a time, place the turkey 
cutlets between 2 sheets of plastic wrap and pound with a meat 
mallet or heavy skillet until % inch thick. Transfer the cutlets toa 
bowl and toss with the cayenne, 1 teaspoon coriander, 1 teaspoon 
salt, % teaspoon black pepper and 1 tablespoon olive oil. 

2. Toss the plums with the remaining % teaspoon coriander, a 
pinch of salt and 1 tablespoon olive oil. Grill the plums, turning 
once, until just starting to soften, 3 minutes. Transfer to a plate. 
3. Grill the turkey until cooked through, about 2 minutes per side. 
Transfer to a plate. 

4. Finely chop a few of the grilled plum wedges; put in a large bowl. 
Stir in the lemon juice, the remaining 3 tablespoons olive oil and 
Ys teaspoon each salt and black pepper. Add the arugula and 
toss. Top the turkey with the salad and remaining grilled plums. 


GRILLED POULTRY 
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q REEK JU RKEY PLATTER WITH FO | L-BACKET POT TO ES ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 
3 tablespoons extra-virgin olive oil, 1. Preheat a grill to medium high. Lightly oil the grill grates. Slice the potatoes % to % inch thick 

plus more for the grill and drizzling and toss with 2 tablespoons olive oil, ¥2 teaspoon salt and % teaspoon pepper. Spread ona 

1 pound small red-skinned potatoes large sheet of heavy-duty foil. Bring the ends of the foil together and seal into a flat packet. 
Kosher salt and freshly ground pepper Grill, flipping the packet halfway through, until the potatoes are tender and lightly browned, 
6 turkey cutlets (about 1%2 pounds) 15 to 20 minutes. 
1 lemon (% sliced, % cut into wedges) 2. Meanwhile, put the turkey, remaining 1 tablespoon olive oil, lemon slices, garlic and 
2 cloves garlic, smashed oregano sprigs in a large resealable plastic bag. Massage the marinade into the meat. 
2. sprigs oregano, plus 1teaspoon chopped Remove the turkey and season with salt and pepper. Grill, turning once, until cooked 
2 plum tomatoes, halved lengthwise through, 6 to 8 minutes. Drizzle the tomato halves with olive oil and grill, turning once, 
¥; cup crumbled feta cheese until lightly charred, about 3 minutes. 
8 _ stuffed grape leaves 3. Carefully open the foil packet and toss the potatoes with the chopped oregano; 
%, cup hummus top with the feta. Cut the tomatoes into wedges and halve each turkey cutlet. Divide the 


potatoes, tomatoes and turkey among plates. Serve with the grape leaves, hummus and 
lemon wedges. Drizzle with olive oil. 


7 
3 


skinless, boneless chicken breasts 
(about 1 pound) 

tablespoons Thai peanut sauce 
tablespoons vegetable oil 


Kosher salt and freshly ground pepper 


Y 


tablespoons fresh lime juice 
head romaine lettuce, sliced 
English cucumber or 

2 Persian cucumbers, 

cut into matchsticks 

carrot, halved lengthwise 
and thinly sliced 

red bell pepper, thinly sliced 


cup roughly chopped fresh cilantro, 


plus more for topping 
tablespoons chopped 
roasted salted peanuts 


ACTIVE: 20 min | TOTAL: 20 min I SERVES: 4 


Preheat a grill to medium high. Slice the chicken breasts % inch thick and toss with 
2 tablespoons peanut sauce, % tablespoon vegetable oil, % teaspoon salt, and pepper 
to taste in a bowl. Grill the chicken until just cooked through, about 2 minutes per side. 
Transfer to a plate. 

Whisk the remaining 5 tablespoons peanut sauce and 2% tablespoons vegetable oil, 
the lime juice and 2 tablespoons water in a large bowl. Add the lettuce, cucumber, carrot, 
bell pepper and cilantro and toss. Season with salt and pepper and divide among bowls. 
Top with the chicken, peanuts and more cilantro. 


CARIBBEAN CHICKEN THIGHS 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


8 — skin-on, bone-in chicken thighs, trimmed (about 3 pounds) 
Kosher salt and freshly ground pepper 

1 cup mango nectar or tropical orange juice blend 

Juice of 1 lime, plus wedges for serving 

2 tablespoons honey 

1 tablespoon soy sauce 

1 tablespoon jerk seasoning paste 

Y cup extra-virgin olive oil, plus more for brushing 

3 Japanese eggplants (about 1% pounds), sliced % inch thick 
1 mango, thinly sliced 

2 — scallions, thinly sliced 

Y% cup fresh basil 


1. Preheat a grill to medium. Season the chicken with salt and 
pepper. Combine the mango nectar, lime juice, honey, soy sauce 
and 1 teaspoon jerk paste in a large bowl. Add the chicken; 

rub to coat. 

2. Remove the chicken from the mango sauce and brush with 
olive oil; reserve the sauce. Place the chicken skin-side up on 
the grill, cover and cook until browned, about 15 minutes. Flip 
and grill until the skin is browned and crisp and the chicken is 
cooked through, 5 to 7 more minutes. Transfer to a plate and 
tent with foil to keep warm. 

3. Meanwhile, transfer the mango sauce to a saucepan; bring 

to a boil. Reduce the heat; simmer until thickened, 7 minutes. 
Keep warm over low heat. 

4. Combine the olive oil and remaining 2 teaspoons jerk paste in 
a small bowl. Brush the eggplant slices with the jerk mixture and 
season with salt. Grill until marked and tender, about 3 minutes 
per side. Transfer to a large bowl and add the mango, scallions 
and basil; season with salt and pepper. 

5. Pour the warm mango sauce over the chicken. Serve with 

the eggplant-mango salad and lime wedges. 


GRILLED POULTRY 


CHICKEN SALAD PITA WITH 


BABA GHANOUSH 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


1 tablespoon red wine vinegar 

3. teaspoons dried mint, crumbled 

34 teaspoon red pepper flakes 

2 cloves garlic, finely minced 

Kosher salt 

Y cup extra-virgin olive oil, plus more for drizzling 

4 — skinless, boneless chicken breasts (4 to 5 ounces each), 
thinly sliced 

1 cup grape or cherry tomatoes, halved 

1 Kirby cucumber, chopped 

Freshly ground pepper 

4 pocketless pitas 

Y2 cup prepared baba ghanoush 

2 cups chopped romaine lettuce 


1. Preheat a grill to medium high. Whisk the vinegar, mint, 

red pepper flakes, half the garlic and % teaspoon salt ina 
shallow dish. Gradually whisk in 3 tablespoons olive oil. 

Add the chicken and marinate about 15 minutes. 

2. Meanwhile, mix the tomatoes, cucumber and remaining 
garlic in a bowl. Drizzle with olive oil and season with salt 

and pepper. 

3. Grill the chicken until cooked through, 2 to 3 minutes per side. 
Transfer to a cutting board and slice into ¥%-inch-thick strips. 
Toss with the vegetables. 

4. Brush the pitas with the remaining 1 tablespoon olive oil and 
season with salt. Grill, turning once, until marked. Transfer to a 
board and spread with the baba ghanoush. Top with the lettuce 
and chicken salad and drizzle with any juices from the bowl. 
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LIME CHICKEN GAZPACHO 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


1 large shallot, minced 

Juice of 2 limes, plus wedges for serving 

Ys cup extra-virgin olive oil, plus more for drizzling 
Kosher salt and freshly ground pepper 

1% pounds chicken cutlets 

% cup large-cut croutons 

3 large tomatoes, diced 

1 small cucumber, peeled, seeded and diced 

1 bell pepper (any color), stemmed, seeded and diced 
Y% cup roughly chopped fresh cilantro 


1. Preheat a grill to high. Soak the minced shallot in cold water, 
about 10 minutes. Meanwhile, mix 1 tablespoon lime juice, 

2 tablespoons olive oil, and salt and pepper to taste ina 
shallow dish; add the chicken and turn to coat. Grill the chicken 
until golden and cooked through, about 3 minutes per side. 

Let cool, then slice. 

2. Crush half of the croutons; set aside. Soak the remaining 
croutons in % cup water, 5 minutes, then squeeze out the water 
and put in a blender. Drain the shallot and add to the blender 
along with half each of the diced tomatoes, cucumber and bell 
pepper. With the motor running, drizzle in the remaining 

3 tablespoons plus 1 teaspoon olive oil. Add 2 cups ice and 
blend until smooth. Stir in half of the cilantro and the remaining 
lime juice; season with salt and pepper. 

3. Divide the soup among bowls. Top with the chicken, remaining 
tomatoes, cucumber, bell pepper and cilantro and the crushed 
croutons. Drizzle with olive oil and serve with the lime wedges. 
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TURKEY ROLLS WITH TUNA SAUCE 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


1‘ 5-ounce can tuna packed in olive oil (preferably Italian), 
drained 

5 anchovy fillets 

¥2 cup mayonnaise 

3. tablespoons extra-virgin olive oil, plus more for brushing 

2 tablespoons fresh lemon juice 

8 thin turkey cutlets (about 2% pounds) 

Kosher salt and freshly ground pepper 

6 cups baby arugula 

1 cup cherry tomatoes, halved 

2 tablespoons drained capers 

¥2 cup fresh basil, torn 


1. Preheat a grill to medium high. Make the tuna sauce: Puree 
the tuna, anchovies, mayonnaise, 2 tablespoons olive oil, the 
lemon juice and 2 tablespoons water in a blender until smooth. 
2. Place each turkey cutlet between 2 sheets of plastic wrap and 
pound with a meat mallet or heavy skillet until % to % inch thick. 
Brush with the remaining 1 tablespoon olive oil and season with 
salt and pepper. 

3. Lightly oil the grill grates. Grill the turkey until just cooked 
through, about 2 minutes per side. 

4. Pile the arugula, tomatoes and capers in the center of the 
turkey cutlets. Drizzle with half of the tuna sauce and roll up 

to enclose. Drizzle with the remaining sauce and sprinkle with 
the basil. 


4 skinless, boneless chicken breasts 

' (about 8 ounces each) ~ 

2 tablespoons extra-virgin olive oil, 
plus more for the grill 

1, teaspoon dried oregano, 
plus more for topping 

Kosher salt and freshly ground pepper 

-% cup pizza sauce ; 

8 ounces fresh mozzarella, thinly sliced 

1 large tomato, thinly sliced 

Small fresh basil leaves and red pepper 
flakes, for topping 


GRILLED POULTRY 


ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4 


Preheat a grill to medium high. Toss the chicken with 1 tablespoon olive oil. 
Pound each chicken breast between 2 pieces of plastic wrap with the flat side 
of a meat mallet or heavy skillet until % to % inch thick. Brush the chicken 
on both sides with the remaining 1 tablespoon olive oil and season with 
the oregano, salt and pepper. 

Oil the grill grates. Grill the chicken until cooked around the edges, about 
3 minutes. Flip and spread the top of the chicken with the pizza sauce. Top 
with the mozzarella slices, then the tomato slices. Cover and grill until the 


chicken is cooked through and the cheese is slightly melted, 3 to 4 minutes. 


Remove the chicken from the grill. Sprinkle with salt, pepper, basil leaves 
and red pepper flakes. 


2 _ bell peppers (1 red, 1 yellow), 
cut into thick strips 
1 large white onion, 
sliced into thick rings 
3. tablespoons extra-virgin olive oil 
Kosher salt and freshly ground pepper 
1% pounds turkey cutlets (about 6) 
1 tablespoon fajita seasoning 
Juice of % lime 
1 cup fresh cilantro 
Cooked basmati rice, for serving 
1 avocado, sliced 
Y2 cup sour cream 
¥Y% cup pico de gallo or salsa 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Preheat a grill to high. Put 1 bell pepper strip and 2 outer rings from 1 onion slice in a 
blender; set aside. Brush the remaining bell peppers and onion with 2 tablespoons olive oil; 
season with salt and pepper. Toss the turkey with the remaining 1 tablespoon olive oil and 
the fajita seasoning; season with salt and pepper. 

Grill the bell peppers and onion, turning halfway through, until tender and charred in spots, 
about 10 minutes. Remove the vegetables to a large bowl; add the lime juice. Season with 
salt and pepper and toss. Grill the turkey until marked and cooked through, 2 to 3 minutes 
per side. Transfer to a cutting board; slice into strips. 

Puree the reserved bell pepper and onion in the blender with % cup water, the cilantro 
and % teaspoon salt. Fluff the rice with a fork and stir in the cilantro puree. 

Divide the rice among bowls. Top with the turkey, vegetables, avocado, sour cream 
and pico de gallo. 


CHICKEN PARMESAN SANDWICHES 


ACTIVE: 20 min | TOTAL: 30 min | SERVES: 4 


1 10-inch piece baguette 

1% pounds tomatoes (about 5), quartered 

Kosher salt 

2 _ tablespoons extra-virgin olive oil 

2 cloves garlic, thinly sliced 

Pinch of red pepper flakes 

4 — skinless, boneless chicken breasts (6 ounces each) 
¥% teaspoon dried oregano 

4 ounces part-skim mozzarella cheese, thinly sliced 
3. tablespoons shredded parmesan cheese 

Y cup chopped fresh basil 


1. Preheat a grill to medium high. Cut off a 1%-inch piece of the 
baguette and pulse in a food processor to make breadcrumbs. 
Add the tomatoes and % teaspoon salt and pulse until the 
tomatoes are finely chopped but not pureed. 

2. Heat 1% tablespoons olive oil in a medium skillet over medium 
heat; add the garlic and cook until just golden, about 1 minute. 
Add the red pepper flakes and tomato mixture and bring to a 
simmer; cook until the sauce thickens slightly, 8 to 10 minutes. 

3. Toss the chicken with the remaining % tablespoon olive oil, the 
oregano and % teaspoon salt. Split the remaining baguette in half 
lengthwise and then halve crosswise to make 4 pieces. 

A. Grill the bread, cut-side down, until lightly toasted. Grill the 
chicken until cooked through, about 5 minutes per side, topping 
with the mozzarella and covering during the last 2 minutes. 

5. Spoon some tomato sauce onto each baguette piece; top 

with half of the parmesan, then a chicken breast and the 
remaining sauce. Sprinkle with the basil and remaining parmesan. 


GRILLED POULTRY 


CHICKEN SOUVLAKI SALAD 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


1% _ pounds skinless, boneless chicken breasts, 
cut into 1-inch cubes 

Grated zest of 1 lemon, plus 2 tablespoons lemon juice 

3. tablespoons extra-virgin olive oil 

2 teaspoons dried oregano 

Kosher salt and freshly ground pepper 

2. whole-wheat pitas, cut into 1-inch pieces 

¥% cup nonfat plain Greek yogurt 

2 hearts romaine lettuce, chopped 

1 cup halved cherry tomatoes 

¥% English cucumber, thinly sliced 

¥% cup crumbled feta cheese 


1. Preheat a grill to medium high. Preheat the oven to 350°. 

Toss the chicken in a large bowl with the lemon zest, 1 tablespoon 
each lemon juice and olive oil, 1 teaspoon oregano, % teaspoon 
salt and a few grinds of pepper. 

2. Spread the pita pieces on a baking sheet and toast in the oven, 
tossing halfway through, until crisp, 10 minutes. Let cool. 

3. Meanwhile, grill the chicken, turning occasionally, until 
cooked through, about 6 minutes. Transfer to a plate. 

4. Combine the yogurt, remaining 1 tablespoon lemon juice, 

2 tablespoons olive oil and 1 teaspoon oregano, % teaspoon salt 
and a few grinds of pepper in a small bowl. Stir in any juices 
from the plate of cooked chicken and 2 to 3 tablespoons water. 
5. Toss the lettuce, a few spoonfuls of the yogurt dressing and 
the pita chips in a large bowl; season lightly with salt and pepper. 
Divide among shallow bowls. Top with the chicken, tomatoes, 
cucumber and feta. Drizzle with the remaining dressing. 
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CHICKEN SAUSAGE KEBABS 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


1 cup couscous 

2 _ bell peppers (red and yellow), cut into chunks 

1 12-ounce package chicken sausages 
(preferably garlic-flavored), 
cut into 1-inch pieces 

1 large red onion, cut into chunks 

1 cup cherry tomatoes 

3. tablespoons extra-virgin olive oil 

Kosher salt and freshly ground pepper 

Y_ cup fresh parsley 

Y_ cup fresh cilantro 

4 — scallions, roughly chopped 

1 tablespoon white wine vinegar 


1. Preheat a grill to medium high. Prepare the couscous as the 
label directs. 

2. Meanwhile, toss the bell peppers, sausage pieces, onion and 
tomatoes in a bowl with 1 tablespoon olive oil; season with salt 
and pepper. Thread onto 8 skewers, alternating the sausage and 
vegetables. (If using wooden skewers, soak them in water first.) 
Grill, turning, until the vegetables are slightly softened and the 
sausage begins to brown, 6 to 7 minutes. 

3. Puree the parsley, cilantro and scallions in a blender with the 
remaining 2 tablespoons olive oil, the vinegar and 2 tablespoons 
water. Season with salt and pepper. Brush the kebabs with some 
of the pesto and continue to cook, turning, until the tomatoes 
are tender and the sausage is charred, 6 to 7 more minutes. 

4. Toss the couscous with half of the remaining pesto and 
season with salt and pepper. Serve with the kebabs and the 
remaining pesto, for dipping. 
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RANCH CHICKEN SANDWICHES 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Y, cup plus 2 tablespoons buttermilk 

2 to 3 dashes hot sauce 

Kosher salt and freshly ground pepper 

4 chicken cutlets (5 to 6 ounces each) 

1 small clove garlic 

Ys cup mayonnaise 

2 teaspoons apple cider vinegar 

2 tablespoons chopped fresh chives or scallions 
4 — slices pepper jack cheese 

4 _ kaiser or onion rolls, split and toasted 
Lettuce leaves and tomato slices, for topping 
Potato chips, for serving 


1. Preheat a grill to medium high. Combine % cup buttermilk, the 
hot sauce, ¥2 teaspoon salt, and pepper to taste in a large bowl. 
Add the chicken and turn to coat; let stand 10 minutes. 

2. Meanwhile, make the ranch sauce: Mince the garlic with 

Ys teaspoon salt on a cutting board; mash with the flat side 

of a chef's knife to make a paste. Combine the garlic paste, 
mayonnaise, vinegar, remaining 2 tablespoons buttermilk 

and the chives in a small bowl. Season with salt and pepper. 

3. Transfer the chicken to the grill, letting the excess marinade 
drip off. Grill until marked on the bottom, 3 to 4 minutes, then 
flip the chicken, top each piece with a slice of cheese and 
continue grilling until just cooked through, 2 to 4 more minutes. 
4. Spread each roll with some of the ranch sauce and fill with the 
chicken, lettuce leaves and tomato slices. Serve with potato chips. 


GRILLED POULTRY 


THAT CHICKEN WITH NECTARINE SALAD acrive:20.min 1 TOTAL:30min | SERVES:4 


8 skin-on, bone-in chicken thighs 

(about 2% pounds) 

teaspoon grated fresh ginger 

tablespoons fish sauce 

tablespoon packed light brown sugar 

teaspoons finely grated lime zest, 

plus 1 tablespoon lime juice 

1% teaspoons chili-garlic sauce 

Kosher salt and freshly ground pepper 

2 tablespoons vegetable oil 

4 firm nectarines (about 1% pounds), 
thinly sliced 

¥% cup torn fresh mint 

Y% cup salted roasted peanuts, chopped 


1. Preheat a grill to medium high and prepare for indirect grilling: On a charcoal grill, bank 
the coals to one side; on a gas grill, turn off half the burners. Toss the chicken with the 
ginger, 1 tablespoon fish sauce and 1 teaspoon each brown sugar, lime zest, lime juice and 
chili-garlic sauce. Season with salt and pepper. Place the chicken skin-side up on the cooler 
side of the grill; cover and cook until a thermometer inserted into the thickest part registers 
165°, about 20 minutes. Move to direct heat and cook, uncovered, flipping occasionally, 
until the skin is charred and crisp, about 5 more minutes. 

2. Meanwhile, make the dressing: Whisk 2 tablespoons water and the remaining 

1 tablespoon fish sauce, 2 teaspoons brown sugar, 1 teaspoon lime zest, 2 teaspoons 

lime juice and % teaspoon chili-garlic sauce in a large bowl. Whisk in the vegetable oil. 

3. Add the nectarines, mint, peanuts and % teaspoon salt to the bowl with the dressing; 
toss. Divide the chicken and nectarine salad among plates. 


Shrimp and°Okra 
*Kebabs 
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SFIRIMP AND ASPARAGUS 
WITH RICE NOODLES 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


1 14-ounce package flat rice noodles 

¥% cup fresh lime juice 

¥ cup fish sauce 

¥% cup packed light brown sugar 

2 cloves garlic, finely chopped 

1 to 2 teaspoons Sriracha 

1 pound medium-large shrimp, peeled and deveined 
1 bunch asparagus, trimmed 

5 ounces shiitake mushrooms, trimmed 
i carrot, shredded 

¥% cup fresh cilantro 


1. Preheat a grill to medium high. Bring a large pot of water 

to a boil. Add the noodles and cook as the label directs; drain 
and rinse under cold water. 

2. Meanwhile, whisk the lime juice, fish sauce, brown sugar, 
garlic, Sriracha and % cup water in a medium bowl. Transfer 
Ys cup of the marinade to another bowl and toss with the 
shrimp. Toss another % cup marinade with the asparagus and 
mushrooms in a third bowl. Let the shrimp and vegetables 
marinate 5 minutes at room temperature. Toss the noodles 
with the remaining marinade. 

3. Grill the shrimp, asparagus and mushrooms until the shrimp 
are just cooked through and the asparagus is slightly tender, 
2 to 3 minutes per side. Halve the mushrooms and cut the 
asparagus into pieces. 

4. Toss the noodles with the shrimp, asparagus, mushrooms, 
carrot and cilantro. Divide among bowls. 


~ 
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FOIL-PACKET STRIPED BASS 
WITH CARROT NOODLES 


ACTIVE: 15 min | TOTAL: 30 min | SERVES: 4 


tablespoons unsalted butter, at room temperature 
teaspoons harissa 

teaspoon finely grated fresh ginger 

clove garlic, finely grated 

teaspoons fresh lemon juice 

Kosher salt 

8 ounces spiralized carrots (about 4 cups) 

1 cup canned chickpeas, drained and rinsed 

Y, cup fresh cilantro, plus more for topping 

Freshly ground pepper 

4 — skin-on striped bass fillets (about 6 ounces each) 
1 cup fresh orange juice (from about 3 oranges) 


NoO- RA 


1. Preheat a grill to medium high. Mix the butter, harissa, ginger, 
garlic, lemon juice and a pinch of salt in a small bowl. 

2. Tear off 4 large sheets of heavy-duty foil. Divide the carrots, 
chickpeas and cilantro among the sheets; season with salt and 
pepper. Place the fish fillets skin-side up on top of the carrots. 
Season the fish with salt, then spread with the harissa butter. 
Bring two opposite ends of the foil together and fold twice 

to seal. Fold in one of the other sides, leaving one side open. 
Carefully pour % cup orange juice into each packet. Fold and 
seal the last side, leaving room for heat to circulate. 

3. Grill the foil packets until the fish is opaque and cooked through, 
about 15 minutes. Carefully open the packets and sprinkle with 
more cilantro. 


GRILLED FISH & SEAFOOD 


SNAPPER AND ASPARAGUS WITH RED PEPPER SAUCE 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


3. tablespoons extra-virgin olive oil, 
plus more for the grill 
1 large red bell pepper, 
seeded and chopped 
2 cloves garlic, sliced 
1 shallot, sliced 
4 sprigs thyme 
Kosher salt and freshly ground pepper 
1 tablespoon sherry vinegar, 
plus more to taste 
Y% cup heavy cream 
4 red snapper fillets 
(about 6 ounces each) 
2 bunches asparagus, trimmed 
2 tablespoons chopped fresh parsley 


‘1. Preheat a grill to high and oil the grill grates. Heat 1 tablespoon olive oil in a medium 
skillet over medium-high heat. Add the bell pepper, garlic, shallot, thyme, 42 teaspoon salt 
and a few grinds of pepper. Cook until the bell pepper is tender, about 5 minutes. Stir in 
the vinegar, scraping up any browned bits from the bottom of the pan; cook until mostly 
evaporated, about 1 minute. Add the heavy cream and bring to a boil, then reduce to a 
simmer. Cook, stirring occasionally, until slightly thickened, about 2 minutes; discard the 
thyme. Transfer the mixture to a blender and puree; season with salt and pepper and 
add up to 1 more teaspoon vinegar, if needed. 

2. Brush the fish with 1 tablespoon olive oil and season with salt and pepper. Brush the 
asparagus with the remaining 1 tablespoon olive oil and season with salt and pepper. 
Place the asparagus and fish, skin-side down, on the grill. Grill the fish until the skin is 
marked, then carefully flip and grill until just cooked through, about 5 minutes total. 

Grill the asparagus, turning occasionally, until charred in spots, 5 minutes. 

3. Spoon the pepper sauce onto plates. Top with the fish and asparagus and sprinkle 
with the parsley. 


CURRIED SHRIMP WITH PEANUT NOODLES ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


1 8-ounce package thin rice noodles, 
such as vermicelli 

1% pounds peeled and deveined 
large shrimp 

2. tablespoons Thai red curry paste 

1 tablespoon vegetable oil, 
plus more for the grill 

Y, cup creamy peanut butter 

2. tablespoons rice vinegar 

Y cup drained pickled ginger, chopped, 
plus 1 tablespoon brine 

Kosher salt 

1 seedless cucumber, 
cut into matchsticks 

1 yellow bell pepper, thinly sliced 

1 carrot, grated 

¥% cup fresh cilantro, roughly chopped 


‘1. Preheat a grill to medium high. Bring a medium pot of water to a boil. Add the noodles 
and cook as the label directs. Drain and rinse under cold water. Toss the shrimp with 

1 tablespoon curry paste and the vegetable oil. 

2. Meanwhile, whisk the remaining 1 tablespoon curry paste, the peanut butter, vinegar, 
ginger brine, 2 tablespoons water and a pinch of salt in a large bowl until smooth and 
thick. Add the cucumber, bell pepper, carrot, most of the cilantro, the pickled ginger 

and a generous pinch of salt; toss well until the sauce loosens. Cut the noodles into 
shorter pieces with kitchen shears and add to the vegetables; season with salt and toss well. 
3. Oil the grill grates. Grill the shrimp until just cooked through, 2 to 3 minutes per side. 
Serve on top of the noodle mixture. Top with the remaining cilantro. 


MOROCCAN SALMON 


ACTIVE: 20 min | TOTAL: 30 min | SERVES: 4 


% cup plain yogurt 

Juice of 1 lemon, plus wedges for serving 

1 tablespoon extra-virgin olive oil, plus more for the grill 

2 to 3 cloves garlic, smashed 

1% teaspoons ground coriander 

1% teaspoons ground cumin 

Kosher salt and freshly ground pepper 

4 — skinless center-cut salmon fillets (about 6 ounces each) 
Y% cup chopped fresh cilantro or parsley 


1. Preheat a grill to medium high. Combine the yogurt, lemon juice, 
olive oil, garlic, coriander, cumin, % teaspoon salt and pepper 
to taste in a small bowl. Pour half of the sauce into a large 


resealable plastic bag; cover and refrigerate the remaining sauce. 


Add the salmon to the bag and turn to coat with the marinade. 
2. Lightly oil the grill grates. Remove the salmon from the 
marinade and blot off the excess yogurt with paper towels. Grill 
the salmon, turning once, until browned on the outside 

and opaque in the center, 4 to 6 minutes per side, depending 
on the thickness. 

3. Top the salmon with the herbs. Serve with the reserved 
yogurt sauce and lemon wedges. 


Ez 
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GRILLED FISH & SEAFOOD 


SHRIMP AND CORN TOSTADAS 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


1 pound medium shrimp, peeled and deveined 
1% limes 

1 clove garlic, grated 

1 tablespoon vegetable oil 

Kosher salt and freshly ground pepper 

2 — ears of corn, shucked 

Ys cup sour cream 

2. tablespoons chopped fresh cilantro 

2 teaspoons jalapefio hot sauce 

6 tostada shells 

Sliced radishes, jalapefio pepper and cilantro, for topping 


1. Preheat a grill to medium high. Toss the shrimp with 
the zest and juice of 1 lime in a large bowl. Add the garlic, 
vegetable oil and salt and pepper to taste; toss. 

2. Grill the shrimp and corn, turning, until marked, about 

3 minutes for the shrimp and about 10 minutes for the corn. 
3. Meanwhile, mix the sour cream, cilantro, zest and juice 
of the remaining % lime, the hot sauce and a pinch of salt 
in a small bowl. Spread the mixture on the tostadas. 

4. Cut the corn kernels off the cobs. Divide the corn and 
shrimp among the tostadas. Top with sliced radishes, 
jalapefio and cilantro. 
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TUNA WITH GARLIC FRIES 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


2 tablespoons unsalted butter, melted 

2 cloves garlic, minced 

Kosher salt 

1 pound frozen french fries (about 6 cups) 

1 cup fresh parsley 

Y2 cup fresh oregano 

Y cup extra-virgin olive oil, plus more for brushing 
2 tablespoons white wine vinegar 

Pinch of red pepper flakes 

4 plum tomatoes, cored and halved lengthwise 
Freshly ground pepper 

4 tuna steaks (1 inch thick; about 6 ounces each) 


1. Put a baking sheet in the middle of the oven; preheat to 450°. 
Preheat a grill to high. Mix the melted butter with half of the 
garlic and % teaspoon salt in a large bowl; set aside. Spread the 
fries in a single layer on the hot baking sheet and bake until crisp 
and golden, about 20 minutes. 

2. Meanwhile, combine the remaining garlic, the parsley, oregano, 
olive oil, vinegar, #4 teaspoon salt, the red pepper flakes and 

2 tablespoons water in a blender or food processor. Puree 

to make a sauce; set aside. 

3. Brush the cut sides of the tomatoes with olive oil; season 

with salt and pepper. Brush the tuna steaks all over with 

about 2 tablespoons of the herb sauce; season with salt and 
pepper. Brush the grill grates with olive oil. Grill the tuna until 
marked, 2 to 4 minutes per side for medium. Grill the tomatoes 
cut-side down until marked, about 3 minutes. 

4. Add the fries to the bowl with the garlic butter and toss. 
Season the tomatoes with salt and pepper. Serve the tuna with 
the tomatoes and fries; drizzle the remaining herb sauce over 
the tuna and tomatoes. 
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SHRIMP AND AVOCADO SALAD 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


Y4 cup mayonnaise 

2 _ stalks celery, thinly sliced, plus 3 tablespoons 
chopped celery leaves 

3. tablespoons finely chopped fresh cilantro 

Kosher salt and freshly ground pepper 

1% limes 

1% pounds large shrimp, peeled and deveined 

1 tablespoon vegetable oil 

2. avocados, diced 

1 5-ounce package baby kale salad mix (about 8 cups) 

1 small bunch radishes, thinly sliced 


1. Preheat a grill to medium high. Make the dressing: Combine 
the mayonnaise, celery leaves, 2 tablespoons cilantro, 1 tablespoon 
water, % teaspoon salt and a few grinds of pepper in a large bowl. 
Grate in the zest of 1 lime and squeeze in the juice. 

2. Toss the shrimp with the vegetable oil, % teaspoon salt and 

a few grinds of pepper in a bowl. Arrange the shrimp on the 

grill and cook until pink and just firm, about 2 minutes per side. 
Transfer to the bowl with the dressing; squeeze in the juice of 
the remaining % lime. 

3. Add the sliced celery, avocados, salad mix and radishes to 
the bowl with the shrimp; toss to coat. Top with the remaining 

1 tablespoon cilantro. 


SPICED SCALLOP- 
ZUCCHINI REBABS 


ACTIVE: 30 min | TOTAL: 30 min 
SERVES: 4 to 6 


FOR THE CHUTNEY 

¥% cup fresh cilantro 

Y% cup fresh mint 

% cup light coconut milk 

Juice of 1lime 

1 jalapefio pepper, 
seeds removed 

1. small clove garlic 

1. teaspoon sugar 

Kosher salt 


FOR THE KEBABS 

4 tablespoons unsalted butter 
| small clove garlic, minced 

¥% teaspoon cumin seeds 

¥ teaspoon coriander seeds, 


cracked 
¥Y teaspoon hot paprika 
Kosher salt 


12 to 18 large sea scallops, 
"foot" muscles removed 

2. small zucchini, cut into 
¥%- to %-inch-thick rounds 

Vegetable oil, for the grill 

Lime wedges, for serving 


1. Preheat a grill to medium. Make the 
chutney: Combine the cilantro, mint, 
coconut milk, lime juice, jalapefio, 
garlic, sugar and % teaspoon salt ina 
blender; puree until smooth. Transfer 
to a bowl, cover with plastic wrap and 
refrigerate until ready to serve. 

2. Make the kebabs: Melt the butter 
in a small skillet over medium heat. 
When it foams, stir in the garlic, 
cumin, coriander, paprika and 

¥ teaspoon Salt; cook, stirring, 

4 minutes. Remove the spiced 
butter from the heat and let cool. 

3. Thread the scallops and zucchini 
rounds onto 4 to 6 skewers. Oil the 
grill grates. Stir the spiced butter, 
then brush on the kebabs and 
season with salt. Grill the kebabs 
until the scallops are firm and just 
cooked through and the zucchini 

is marked, 3 to 4 minutes per side. 
Brush with more spiced butter. Serve 
with the chutney and lime wedges. 


\ 


GRILLED FISH & SEAFOOD 


SHRIMP TACOS WITH GRAPEFRUIT SALAD ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


3 red grapefruits (2 segmented, 1juiced) 1. Preheat a grill to medium high. Combine the grapefruit segments, jicama, red onion, 

¥% small jicama, peeled and cut into cilantro, lime juice and 1 tablespoon olive oil in a medium bowl. Season with salt and 
matchsticks pepper and toss. 

¥ small red onion, thinly sliced 2. Oil the grill grates. Working in batches, grill the tortillas until toasted, 1 to 2 minutes 

Y% cup fresh cilantro per side. Wrap in foil to keep warm. 

Juice of 1 lime, plus wedges for serving 3. Combine the grapefruit juice, agave, chipotle and adobo sauce and cumin in a small 

2 tablespoons extra-virgin olive oil, saucepan over medium-high heat. Cook, stirring occasionally, until slightly thickened, 
plus more for the grill 5 minutes. 

Kosher salt and freshly ground pepper 4. Toss the shrimp with the remaining 1 tablespoon olive oil and season with salt and 

8 corn tortillas pepper. Grill the shrimp, brushing with some of the grapefruit sauce, until lightly charred, 

2 tablespoons agave syrup about 1 minute per side. Continue to cook, flipping and brushing with the remaining sauce, 
(or 1 tablespoon honey) until charred and cooked through, about 2 more minutes. Season with salt. 

1 chipotle chile pepper in adobo sauce, 5. Divide the shrimp among the tortillas. Serve with the grapefruit salad and lime wedges. 
chopped, plus 2 teaspoons sauce 
from the can 

1 teaspoon ground cumin 

1 pound large shrimp, 


peeled and deveined 


FOIL-PACKET CITRUS 
TROUT WITH ALMONDS 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Extra-virgin olive oil, for brushing 

¥% cup sliced almonds, plus more for sprinkling 

1% _ teaspoons crushed coriander seeds, plus more 
for sprinkling 

4 trout fillets (about 6 ounces each) 

Kosher salt and freshly ground pepper 

1 orange, thinly sliced (leave the peel on) 


1. Preheat a grill to high. Lay out two 12-by-18-inch sheets of 
heavy-duty foil. Brush the foil with olive oil. Sprinkle each with 
Y cup sliced almonds and *4 teaspoon crushed coriander seeds. 
2. Brush the trout fillets with more olive oil; season with salt and 
pepper. Place a fillet skin-side down on top of each pile of nuts. 
Top with the orange slices then the remaining fillets skin-side up 
to form a trout sandwich. Sprinkle the tops with more almonds 
and coriander seeds. 

3. Bring the two short ends of the foil together and fold twice; 
fold in the sides to seal. Grill the foil packets until the fish is just 
cooked through and the almonds are toasted, 8 to 10 minutes. 
4. Remove the fish from the foil packets, carefully loosening 

the almond crust from the bottom of the foil with a spatula. 
Slice in half to serve. 


GRILLED FISH & SEAFOOD 


CUBAN-STYLE SALMON 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Y cup extra-virgin olive oil 

Juice of 2 lemons or limes 

2 large cloves garlic, minced 

2 large shallots, minced 

1 teaspoon ground cumin 

1 teaspoon cayenne pepper 

Kosher salt 

¥% bunch cilantro, roughly chopped 

4 center-cut salmon fillets (about 6 ounces each), 
skin removed 

1 14-ounce can hearts of palm, cut into 1-inch pieces 

1 pint cherry or grape tomatoes, halved 

Vegetable oil, for the grill 

2 cups mixed salad greens 


1. Preheat a grill to medium high. In a large bowl, whisk 

2 tablespoons olive oil, half of the lemon juice, the garlic, 
shallots, cumin, cayenne, 1 teaspoon salt and half of the 
cilantro. Add the salmon and turn to coat. Let marinate 

10 minutes at room temperature. 

2. Meanwhile, toss the hearts of palm and tomatoes ina 

bowl with the remaining 2 tablespoons olive oil, the remaining 
lemon juice, and the rest of the cilantro. Season with salt. 

3. Oil the grill grates. Grill the salmon, skinned-side up, until 
marked on the bottom, about 4 minutes. Flip and continue 
grilling until marked on the other side and cooked through, 

2 to 3 more minutes. 

4. Divide the salmon among plates. Serve with the mixed greens 
and hearts of palm salad; drizzle the juices from the salad over 
the greens. 
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STRIPED BASS WITH ORANGES 
AND WATERCRESS 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


3 oranges 

Y cup extra-virgin olive oil, 
plus more for the grill 

¥% red jalapefio pepper, finely chopped 
(remove seeds for less heat) 

Y% cup pitted kalamata olives 

Kosher salt and freshly ground pepper 

4 _ skin-on center-cut striped bass fillets, 
preferably wild (about 6 ounces each) 

2 large thick slices whole-grain bread, halved 

3. cups watercress 

1 clove garlic, halved 


1. Preheat a grill to high. Slice off the top and bottom of 

2 oranges; stand each up on a cut end. Slice off the peel and 
white pith with a knife, following the curve of the fruit. Turn each 
on its side and slice into %-inch-thick rounds, then quarter the 
rounds. Halve the remaining orange and squeeze the juice into 
a bowl. Stir in the olive oil, sliced oranges, jalapefio, olives, 

Ys, teaspoon salt and a few grinds of pepper; set aside. 

2. Oil the grill grates. Season the fish with salt and pepper and 
place skin-side down on the grill. Cook, turning once, until 
cooked through, 8 to 10 minutes; transfer to a plate. Meanwhile, 
grill the bread, turning once, until marked, 2 to 4 minutes. 

3. Divide the watercress among plates. Top with the fish and 
any remaining juices from the plate. Spoon the orange mixture 
over the fish. Rub both sides of the bread with the garlic; 

serve with the fish. 
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FOIL-PACKET 
GARLIC-JALAPENO MUSSELS 


ACTIVE: 20 min | TOTAL: 20 min I SERVES: 2 


4 oregano sprigs 

4 cilantro sprigs 

1 jalapefio pepper, halved 

1 pound mussels, scrubbed and debearded 

4 tablespoons unsalted butter, cut into pieces 
3 cloves garlic, sliced 
2 limes, halved 


1. Preheat a grill to high. Lay out a large sheet of heavy-duty foil. 
Place the oregano, cilantro and jalapefio in the center of the foil. 
2. Add the mussels to the foil. Scatter the butter and garlic on top. 
Squeeze lime juice on top of the mussels, then add the lime halves. 
3. Bring two ends of the foil together and fold twice; fold in the 
sides to seal, leaving a little room for the mussels to open. Grill 
the foil packet until the mussels open, 4 to 5 minutes. 

4. Carefully open the foil packet and pour the mussels and all 
the juices into a bowl. 


GRILLED FISH & SEAFOOD 


SHRIMP AND CHORIZO WITH ESCAROLE ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


1 14-ounce can white beans, 1. Preheat a grill to medium high. Toss the beans, roasted red peppers, scallion, vinegar, 
drained and rinsed Y teaspoon salt and a few grinds of pepper in a large bowl. 

¥Y cup thinly sliced jarred 2. Toss the shrimp with 1 tablespoon olive oil, ¥% teaspoon salt and a few grinds of pepper 
roasted red peppers in another large bowl. Drizzle the cut sides of the escarole with 1 tablespoon olive oil; 

1 scallion, thinly sliced season with salt and pepper. 

2 tablespoons sherry vinegar or 3. Arrange the escarole, chorizo and shrimp on the grill. Grill the escarole, turning once, 
red wine vinegar until charred in spots, 2 to 4 minutes; divide among plates. Grill the shrimp and chorizo, 

Kosher salt and freshly ground pepper turning once, until cooked through, about 5 minutes for the shrimp and 10 minutes for the 

1 pound peeled and deveined chorizo. Add the shrimp to the bean mixture. Transfer the chorizo to a cutting board and 
large shrimp slice into 1-inch pieces; add to the bean mixture and toss. 

Y% cup plus 2 tablespoons extra-virgin 4. Spoon the shrimp-chorizo mixture over the escarole; drizzle each serving with 
olive oil 1 tablespoon olive oil. Sprinkle with paprika. 


1 large head escarole, quartered 
lengthwise through the root 

2 large links fresh chorizo 
(about 8 ounces) 

Paprika (hot, sweet or smoked), 
for sprinkling 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Vegetable oil, for the grill 
3. tablespoons sugar 
2 _ tablespoons plus 2 teaspoons Old Bay Seasoning 


1% _ pounds shell-on jumbo shrimp, deveined 
1 stick unsalted butter, melted 

Y, cup dry sherry 

1 tablespoon Worcestershire sauce 


Juice 


of % lemon, plus wedges for serving 


1 tablespoon extra-virgin olive oil 

Y pound okra 

Y% pound yellow wax beans, halved 

4 — scallions, cut into 1- to 2-inch pieces 


‘1. Pre 


heat a grill to medium and oil the grill grates. Whisk 2 cups 


water, the sugar and 2 tablespoons Old Bay in a large bowl until the 
sugar dissolves. Add the shrimp and let marinate 5 minutes. 

2. Meanwhile, combine the melted butter, sherry, Worcestershire 
sauce, lemon juice and 1 teaspoon Old Bay in a small bowl. Mix well. 
3. Remove the shrimp from the marinade and pat dry with paper 


towe 


s. Toss the shrimp with the olive oil in a large bowl and season 


with the remaining 1 teaspoon Old Bay. Thread the shrimp, okra, 
wax beans and scallions onto eight 10-inch skewers. 


4. Gri 


throu 


Il the kebabs until marked and the shrimp are just cooked 
gh, 2 to 3 minutes per side. Remove from the grill and brush 


with some of the sherry butter. Serve with lemon wedges and the 


remai 


ning sherry butter. 


CURRIED SCALLOP. AND SQUASH KEBABSP 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


~ 1% pounds sea scallops, “foot” muscles removed 

1 tablespoon extra-virgin olive oil, plus more for the grill 

1 teaspoon curry powder 

Kosher salt and freshly ground pepper 

1 pint red or yellow cherry tomatoes 

1 yellow squash, quartered lengthwise and sliced % inch thick 
4 tablespoons unsalted butter, melted 

1 teaspoon grated fresh ginger 

Y% cup roughly chopped fresh cilantro 

Lime wedges, for serving 


1. Preheat a grill to medium high. Toss the scallops with the 
olive oil and curry powder in a large bowl; season with 

salt and pepper. Thread the scallops, cherry tomatoes 

and squash onto eight 10-inch skewers. (If using wooden 
skewers, soak them in water first.) 

2. Whisk the melted butter and ginger in a small bowl. 

3. Oil the grill grates. Grill the kebabs, covered, turning 
once, until marked and cooked through, 5 to 7 minutes. 
Transfer to a plate and brush with the ginger butter. Sprinkle 
with the cilantro and serve with lime wedges. 


% cup plus 1 tablespoon 
extra-virgin olive oil, 
plus more for the grill 

2 tablespoons chopped 

a fresh parsley 

“2 tablespoons chopped 

fresh cilantro 

2 tablespoons chopped scallions 

~ 2 tablespoons red wine vinegar 

1 clove garlic 

Y% teaspoon red pepper flakes 

Kosher salt 

2 pounds center-cut swordfish, 
skin removed, cut into 
1- to 1%-inch pieces 

1% teaspoons ground cumin 

¥% teaspoon ground coriander 

4 ounces shiitake mushrooms, 
stemmed and halved or 
quartered if large 

1 red onion, quartered 


£ a : 
GRILLED FISH & SEAFOOD ——— 


actor RVIORDFISH AND SHRTARE KEBABS 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


1. Preheat a grill to medium. Combine 
¥ cup olive oil, the parsley, cilantro, 
scallions, vinegar and garlic ina 
blender and pulse until combined. 
Add the red pepper flakes and season 
with salt. Pour half of the herb oil into 
a bowl; set aside for serving. 

2. Toss the swordfish with the 
remaining 1 tablespoon olive oil, the 
cumin and coriander in a bowl; season 
with salt. Thread the swordfish, 
mushrooms and red onion onto eight 
10-inch skewers. (If using wooden 
skewers, soak them in water first.) 
3. Oil the grill grates. Grill the kebabs 
until just marked, about 2 minutes 
per side, then continue cooking, 
turning and brushing with the 
remaining herb oil, until just cooked 
through, 5 to 6 more minutes. 
Drizzle with the reserved herb oil. 
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ARCTIC CHAR SALAD 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


¥ pound baby red-skinned potatoes, thinly sliced 
Kosher salt 

3. ounces cream cheese 

Juice of 1 lemon 

1 tablespoon grated horseradish 

1 tablespoon plus 1 teaspoon extra-virgin olive oil 
Freshly ground pepper 

pound skin-on Arctic char or wild salmon fillet 
head escarole, chopped 

romaine lettuce heart, chopped 

radishes, thinly sliced 

green apple, thinly sliced 

¥%4 cup chopped fresh dill and/or chives 


=n re = 


1. Preheat a grill to medium high. Put the potatoes in a small 
saucepan and cover with cold water; season with salt. Bring to 
a boil, then reduce the heat to medium and simmer until tender, 
about 5 minutes; drain. 

2. Make the dressing: Combine % cup water, the cream cheese, 
lemon juice, horseradish, 1 tablespoon olive oil, % teaspoon salt 
and a few grinds of pepper in a blender. Puree until smooth. 

3. Brush the skin side of the fish with the remaining 1 teaspoon 
olive oil. Transfer to the grill, skin-side down; cover and cook 
until just opaque, about 6 minutes. Carefully transfer the fish 

to a plate; discard the skin. Flake the fish into large pieces. 

4. Toss the potatoes with the escarole, romaine, radishes, apple, 
herbs and dressing in a large bowl. Season with salt and pepper. 
Add the fish and gently toss. 
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FOIL-PACKET STRIPED BASS 
WITH CORN RELISH 


ACTIVE: 25 min | TOTAL: 30 min | SERVES: 4 


teaspoon coriander seeds 

cup fresh parsley 

cup fresh cilantro, plus more for topping 

1-inch piece ginger, peeled and roughly chopped 

tablespoons vegetable oil 

Kosher salt 

1% cups corn kernels (thawed if frozen) 

2 tomatoes, cut into chunks 

4 _ skinless striped bass fillets (1 inch thick; 
about 6 ounces each) 

2 limes, cut into wedges 


Noe eA 


1. Preheat a grill to high. Toast the coriander seeds in a dry skillet 
over medium-high heat, tossing, about 3 minutes. Crush the 
seeds on a cutting board (the bottom of a measuring cup works 
well), then pulse with the parsley, cilantro, ginger, vegetable oil, 
¥% teaspoon salt and 1 tablespoon water in a food processor to 
make a coarse mixture. 

2. Toss the corn and tomatoes with 2 teaspoons of the herb 
mixture in a bowl. Season with salt. 

3. Tear off four 12-by-16-inch sheets of heavy-duty foil. Place 1 piece 
of fish in the center of each. (If the ends of the fillets are thin, tuck 
them under.) Top with a spoonful of the remaining herb mixture 
and surround with the corn-tomato relish. Bring the two short ends 
of the foil together and fold twice; fold in the sides to seal, leaving 
room inside for heat to circulate. 

4. Grill the foil packets, covered, until the fish is just cooked through, 
8 to 10 minutes. Carefully open the packets and slide the fish and 
vegetables onto plates. Top with more cilantro and serve with the 
lime wedges. 


INDIAN SPICED SALMON ACTIVE: 30 tin | TOTAL: 30 min | SERVES: 4 


tablespoon vegetable oil, 

plus more for the grill 
tomatoes, chopped 

English cucumber, chopped 
sweet onion, very thinly sliced 
teaspoon grated fresh ginger 


Kosher salt and freshly ground pepper 


A 


—=- WN 


skin-on center-cut wild salmon fillets 
(5 to 6 ounces each) 

teaspoon garam masala 

pieces naan bread 

lemons, halved 

avocado, diced 


GRILLED FISH & SEAFOOD 


} 


‘1. Preheat a grill to medium high and lightly oil the grill grates. Toss the tomatoes, 
cucumber, onion, ginger, % teaspoon salt and a few grinds of pepper in a medium bowl. 
2. Rub the top and sides of the salmon with the garam masala; season generously 

with salt and pepper. Brush both sides of the bread and the cut sides of the lemons with 
the vegetable oil. Grill the salmon until charred but still slightly pink in the center, 

4 to 5 minutes per side. Grill the lemons until juicy and well charred, about 2 minutes 
per side. Grill the bread until toasted, about 1 minute per side. 

3. Squeeze 2 grilled lemon halves into the tomato-cucumber salad, add the avocado and 
toss. Divide among plates. Add a piece of salmon and a grilled lemon half to each plate. 
Cut the bread into wedges and serve with the salmon. 
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FOIL-PACKET SWEET POTATOES AND SCALLIONS 


ACTIVE: 10 min | TOTAL: 30 min | SERVES: 4 


1% pounds sweet potatoes, 1. Preheat a grill to low. Lay out a large sheet 
peeled and chopped of heavy-duty foil. Add the sweet potatoes, 

1 bunch scallions, cut into scallions, garlic and thyme. Drizzle with the 
2-inch pieces olive oil and season with salt and pepper; 

6 cloves garlic, smashed toss well. Bring two ends of the foil together 

1 tablespoon fresh thyme and fold twice; fold in the sides to seal. 

Y cup extra-virgin olive oil 2. Grill the foil packet until the sweet potatoes 

Kosher salt and freshly ground pepper are tender, about 20 minutes. 


FOIL-PACKET SHISHITO PEPPERS 


ACTIVE: 10 min | TOTAL: 10 min I SERVES: 4 


% pound shishito peppers 1. Preheat a grill to medium high. Lay out a large sheet of 

1 to 2 tablespoons extra-virgin heavy-duty foil. Add the peppers, olive oil and paprika; 
olive oil toss well. Bring two ends of the foil together and fold 

Y% teaspoon paprika twice; fold in the sides to seal. 

Coarse sea salt, for serving 2. Grill the foil packet until the peppers are tender, 


about 7 minutes. Open carefully and sprinkle with 
coarse sea Salt. 


FOIL-PACKET PLUMS AND ONION 


ACTIVE: 10 min | TOTAL: 25 min I SERVES: 4 


4 plums, quartered 1. Preheat a grill to medium high. Lay out 

1 red onion, sliced a large sheet of heavy-duty foil. Add the 

2 _ tablespoons extra-virgin olive oil plums, red onion, olive oil, vinegar and 

1 tablespoon red wine vinegar thyme sprigs. Season with salt and 

3 sprigs thyme pepper and toss well. Bring two ends of 

Kosher salt and freshly ground pepper the foil together and fold twice; fold in the 
sides to seal. 


2. Grill the foil packet until the plums are 
tender, about 12 minutes. 


FOIL-PACKET ENDIVES AND LEEKS 


ACTIVE: 15 min | TOTAL: 25 min | SERVES: 4 


2 leeks 1. Preheat a grill to medium high. Trim the leeks, leaving 
4 endives enough of the core to hold them together. Halve the leeks 
% cup extra-virgin olive oil lengthwise and rinse well. Halve the endives lengthwise. 
1 tablespoon red wine 2. Whisk the olive oil and vinegar in a large bowl; season 
vinegar with salt and pepper. Add the leeks and endives; toss well. 
Kosher salt and freshly ground 3. Lay out a large sheet of heavy-duty foil. Add the leeks 
pepper and endives and drizzle with any extra dressing. Bring 
Crumbled blue cheese, two ends of the foil together and fold twice; fold in the 
for topping sides to seal. 


4. Grill the foil packet until the endives are slightly 
golden and the leeks are tender, 10 to 12 minutes. Open 
carefully and top with crumbled blue cheese. 
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y GRILLED VEGETABLES ——— 


FOIL-PACKET ZUCCHINI AND TOMATOES 


-. ACTIVE: 15 min | TOTAL: 15 min I SERVES: 4 
= cng rat P 


ee 2 zucchini, sliced 1. Preheat a grill to high. Lay out a large 
ff 2 tomatoes, diced sheet of heavy-duty foil. Add the zucchini, 
. 4 cloves garlic, smashed tomatoes, garlic, olive oil and basil. 
4 . 1 tablespoon extra-virgin olive oil Season with salt and pepper and toss well. 
2 ’ 1 tablespoon chopped basil Bring two ends of the foil together and 
<< Kosher salt and freshly ground pepper fold twice; fold in the sides to seal. 
Grated parmesan cheese, for topping 2. Grill the foil packet until the vegetables 


are tender, about 10 minutes. Open 
carefully and top with grated parmesan. 


“A x 
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ZUCCHINI- 
WRAPPED 
HALLOUMI 


ACTIVE: 20 min 
TOTAL: 20 min 
SERVES: 4 


2  8-ounce packages 
halloumi cheese 

2 ~— zucchini 

Extra-virgin olive oil, 
for brushing 

Lemon wedges, for serving 


1. Preheat a grill to medium. 
Slice each block of halloumi 
crosswise into 8 rectangles. 
Shave 8 long’slices from-each 
zucchini on a mandoline. 

2. Tightly wrap a zucchini 
slice around each halloumi 
piece; secure with a small 
wooden skewer or toothpick. 
(lf using wooden skewers, 
soak them in water first.) 
Brush with olive oil. 

3. Grill the zucchini bundles, 
turning, until charred, 

4.to 5 minutes. Serve with 
"lemon wedges. 


ITALIAN EGGPLANT SALAD 


ACTIVE: 15 min | TOTAL: 30 min | SERVES: 4 


1 large eggplant, sliced lengthwise into thirds 
1 tablespoon extra-virgin olive oil 

Kosher salt 

1 large tomato, chopped 

1 clove garlic, minced 

2. tablespoons fresh basil, chopped 

1 teaspoon fresh oregano 

1 teaspoon red wine vinegar 

Freshly ground pepper 

Shaved parmesan cheese, for topping 


1. Preheat a grill to medium high. Rub the eggplant slices with 
the olive oil; season with salt. Grill until tender, about 8 minutes 
per side. 

2. Chop the grilled eggplant. Combine the eggplant, tomato, 
garlic, basil, oregano and vinegar in a large bowl. Season with salt 
and pepper and toss. Top with shaved parmesan. 


GRILLED VEGETABLES ——— 


POTATO SALAD WITH BELL PEPPERS 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 to 6 


2 pounds fingerling potatoes 

6 cloves garlic, crushed 

1 bay leaf 

Kosher salt 

4 bell peppers (red and/or yellow), stemmed and quartered 
2 bunches scallions, trimmed 

5 _ tablespoons extra-virgin olive oil 

2 to 3 tablespoons sherry vinegar 

2 tablespoons chopped fresh parsley 


1. Preheat a grill to medium. Put the potatoes, garlic and bay leaf 
in a saucepan; cover with water and season with salt. Bring to 

a boil, reduce the heat and simmer until almost tender, about 

5 minutes. Drain, discarding the bay leaf; transfer the potatoes to 
a bowl (halve any that are large). Add the peppers and scallions; 
drizzle with 2 tablespoons olive oil, season with salt and toss. 

2. Grill the vegetables, turning occasionally, until the potatoes 
are tender and the peppers and scallions are charred, 3 minutes 
for the scallions and 5 to 6 minutes for the potatoes and peppers. 
Transfer to a cutting board to cool slightly. 

3. Scrape the skin off the peppers with a paring knife and cut 
them into large chunks. Coarsely chop the scallions. 

4. Combine the potatoes, peppers and scallions in a serving 
bowl. Drizzle with the vinegar and remaining 3 tablespoons 

olive oil. Sprinkle with the parsley and season with salt; toss. 
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THA] WATERMELON LETTUCE CUPS 


ACTIVE: 15 min | TOTAL: 25 min | SERVES: 4 


4 1-inch-thick watermelon wedges 

Vegetable oil, for brushing 

2 tablespoons fresh lime juice 

2 teaspoons packed light brown sugar 

2 teaspoons fish sauce 

Bibb lettuce leaves, for serving 

Sliced cucumbers and chopped scallions, peanuts and cilantro, 
for topping 


1. Preheat a grill to medium high. Lightly brush the watermelon 
wedges with vegetable oil on both sides. Grill until well marked, 
2 to 3 minutes per side. Let cool slightly, then cut into small chunks, 
discarding the rind. 

2. Whisk the lime juice, brown sugar and fish sauce ina 

large bowl. Add the watermelon and toss. Let stand 10 minutes. 
3. Serve the watermelon in the lettuce leaves. Top with 

sliced cucumbers and chopped scallions, peanuts and cilantro. 
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VEGETABLE PANZANELLA 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 to 6 


1 12-ounce loaf country bread, sliced 1 inch thick 
1 zucchini, sliced % inch thick 

1 yellow squash, sliced % inch thick 

1 red onion, sliced % inch thick 

1 red bell pepper, quartered 

¥ cup extra-virgin olive oil, plus more for brushing 
Kosher salt and freshly ground pepper 

1 pint cherry tomatoes 

¥2 cup fresh basil, torn 

Y, cup red wine vinegar 

Shaved ricotta salata cheese, for topping 


1. Preheat a grill to medium high. Grill the bread slices until 
marked, about 2 minutes per side. Cut into cubes. 

2. Brush the zucchini, yellow squash, red onion and bell pepper 
slices with olive oil; season with salt and pepper. Grill, turning, 
until tender, about 5 minutes. 

3. Roughly chop the vegetables. Combine the vegetables, 

bread cubes, tomatoes, basil, olive oil and vinegar in a large bowl. 
Season with salt and pepper and toss. Top with shaved 

ricotta salata. 


GRILLED VEGETABLES ——— 


BABY BELL PEPPERS WITH FETA AND MINT ACTIVE: 10 min | TOTAL: 20 min I SERVES: 4 


1 pound baby bell peppers or 
quartered regular bell peppers 

3. tablespoons extra-virgin olive oil 

Kosher salt 

Pinch of red pepper flakes 

Juice of % lemon 

2 tablespoons chopped fresh mint 

Y cup crumbled feta cheese 


1. Preheat a grill to high. Toss the peppers with 2 tablespoons olive oil in a bowl; season 
with salt and the red pepper flakes. Grill, turning, until blistered, about 10 minutes. 

2. Return the peppers to the bowl and toss with the remaining 1 tablespoon olive oil 
and the lemon juice. Transfer to a platter and top with the mint and feta. 


MUSHROOM-PEPPADEW SKEWERS ACTIVE: 15 min | TOTAL: 25 min I SERVES: 4 


12 
5 


ounces mixed mushrooms, halved 
tablespoons extra-virgin olive oil 


Kosher salt and freshly ground pepper 


10 to 15 whole pickled Peppadew peppers, 


4 
3 
2 


plus 1 tablespoon chopped 
scallions 

tablespoons chopped fresh parsley 
tablespoons red wine vinegar 


1. Preheat a grill to medium high. Toss the mushrooms with 2 tablespoons olive oil 
and season with salt and pepper. Thread onto 4 skewers, alternating with the whole 
Peppadew peppers. (If using wooden skewers, soak them in water first.) 
2. Grill the skewers, turning, until tender, 10 to 12 minutes. Meanwhile, grill the scallions 
until charred, 3 minutes. 
3. Chop the scallions and whisk with the remaining 3 tablespoons olive oil, the parsley, 
vinegar and chopped Peppadews in a bowl. Drizzle the dressing over the skewers. 

\ 
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LEMONY BROCCOLI 


ACTIVE: 15 min | TOTAL: 15 min | SERVES: 4 


1 bunch broccoli 
3. tablespoons olive oil, plus more for drizzling 
Kosher salt and freshly ground pepper 
Grated zest and juice of 1 lemon 
1 tablespoon grated pecorino cheese, 
plus shaved pecorino for topping 
1 teaspoon dijon mustard 


1. Preheat a grill to medium high. Trim the broccoli, peel the 
stem and quarter the bunch lengthwise. Drizzle with olive oil, 
season with salt and pepper and toss. 

2. Grill the broccoli until charred and tender, 2 to 3 minutes 
per side. 

3. Whisk the olive oil, lemon zest and juice, 1 tablespoon water, 
the grated pecorino and mustard in a small bowl; season with 
salt and pepper. Drizzle the dressing over the broccoli. 

Top with shaved pecorino. 


GRILLED VEGETABLES ——— 


CGGPLANT WITH PEANUT DRESSING 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


2 tablespoons creamy peanut butter 

1 clove garlic 

Juice of 1 lemon 

2 tablespoons fresh oregano, plus more for topping 

3 tablespoons extra-virgin olive oil, plus more for brushing 
Kosher salt and freshly ground pepper 

2 eggplants, thinly sliced 

Red pepper flakes, for topping 


1. Preheat a grill to medium high. Puree the peanut butter, garlic, 
lemon juice and oregano in a blender. Blend in the olive oil and 
3 tablespoons water. Season with salt and pepper. 

2. Brush the eggplant slices with olive oil and season with salt 
and pepper. Grill the eggplant until marked, 3 minutes per side. 
Transfer to a platter and top with the peanut dressing, more 
oregano and red pepper flakes. 
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EVERYTHING CORN 


ACTIVE: 15 min | TOTAL: 20 min I SERVES: 4 


4 ears of corn 1. Preheat a grill to high. Peel back 

Extra-virgin olive oil, the corn husks and remove the 
for brushing silks. Tie the husks together with 

1 tablespoon toasted a strip of husk or twine to make a 
sesame seeds handle. Brush the corn with 

1% teaspoons poppy seeds __ olive oil and grill, turning, until 

2 teaspoons dried onion lightly charred, 8 to 10 minutes. 

1 teaspoon coarse salt 2. In a small bowl, combine the 

4 tablespoons scallion sesame seeds, poppy seeds, 
cream cheese dried onion and coarse salt. 


Spread each ear of corn with 
1 tablespoon scallion cream 
cheese. Sprinkle with the 
everything topping. 


PESTO-PARMESAN CORN 


ACTIVE: 15 min | TOTAL: 20 min | SERVES: 4 


4 ears of corn 1. Preheat a grill to high. Peel back 
: Extra-virgin olive oil, the corn husks and remove the 
FGG DLANT WITH VOG J RT DRESSING : for brushing silks. Tie the husks together with 
ACTIVE: 20 min | TOTAL: 30 min | SERVES: 4 4 tablespoons prepared a strip of husk or twine to make a 
pesto handle. Brush the corn with 
2 medium eggplants, halved lengthwise Grated parmesan cheese, olive oil and grill, turning, until 
for topping lightly charred, 8 to 10 minutes. 


2 cloves garlic, 1 smashed and 1 grated 

3. tablespoons extra-virgin olive oil, plus more for brushing 
Kosher salt 

3. tablespoons plain yogurt 

1 tablespoon white wine vinegar 


resi ond oper ~ FETA-DANKO CORN 


cup cherry tomatoes, halved i : 
% cup chopped mixed fresh herbs ACTIVE: 15 min | TOTAL: 20 min I SERVES: 4 


2. Spread each ear of corn with 
1 tablespoon pesto. Sprinkle 
with parmesan. 


4 ears of corn 1. Preheat a grill to high. Peel back 
1. Preheat a grill to medium high. Rub the cut sides of the Extra-virgin olive oil, the corn husks and remove the 
eggplant with the smashed garlic clove. Brush the eggplant : for brushing silks. Tie the husks together with 
all over with 1 tablespoon olive oil and sprinkle with salt. : 4 tablespoons crumbled a strip of husk or twine to make a 
2. Grill the eggplant until charred, 8 minutes per side. Let cool, : feta cheese handle. Brush the corn with 
then roughly chop. Toasted panko and minced olive oil and grill, turning, until 
3. Meanwhile, whisk the yogurt, vinegar, grated garlic and chives, for topping lightly charred, 8 to 10 minutes. 


remaining 2 tablespoons olive oil in a large bowl; season with 
salt and pepper. Add the chopped eggplant, tomatoes and herbs; 
toss well. 


2. Firmly rub each ear of corn 
with 1 tablespoon crumbled feta, 
pressing it into the crevices. 
Sprinkle with toasted panko and 
minced chives. 


SUN-DRIED TOMATO PESTO CORN 


ACTIVE: 15 min | TOTAL: 20 min | SERVES: 4 


4 — ears of corn 1. Preheat a grill to high. Peel back 
Extra-virgin olive oil, the corn husks and remove the 
for brushing silks. Tie the husks together with 
4 tablespoons prepared a strip of husk or twine to make a 
sun-dried tomato pesto handle. Brush the corn with 
Grated parmesan cheese, olive oil and grill, turning, until 
for topping lightly charred, 8 to 10 minutes. 


2. Spread each ear of corn with 
1 tablespoon pesto. Sprinkle 
with parmesan. 
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AVOCADO WITH TAH | NI ACTIVE: 15 min | TOTAL: 15 min | SERVES: 4 


2 _ tablespoons fresh lemon juice 1. Preheat a grill to medium high. Whisk the lemon juice, tahini, 2 tablespoons 
2 tablespoons tahini hot water, garlic, honey and a pinch each of salt and pepper in a bowl. 

1 clove garlic, grated 2. Brush the avocados with olive oil and season with salt and pepper. Grill 

¥% teaspoon honey until well marked, 30 seconds per side. Top with the tahini sauce and 

Kosher salt and freshly ground pepper sprinkle with chopped parsley and more pepper. 


2 avocados, pitted, peeled, and quartered 
Extra-virgin olive oil, for brushing 
Chopped fresh parsley, for topping 


GRILLED VEGETABLES ——— 


PEPPERS, SQUASH AND MUSHROOMS 
| WITH YOGURT SAUCE 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


bell peppers (any color), stemmed, seeded and quartered 
yellow squash, sliced into %-inch-thick rounds 

ounces shiitake mushrooms, stemmed 

cloves garlic, unpeeled 

2 to 3 sprigs thyme, rosemary or oregano 

3 tablespoons extra-virgin olive oil, plus more for the grill 
Kosher salt and freshly ground pepper 

1 large red onion, sliced into Y%4-inch-thick rounds 

% cup 2% Greek yogurt 

Cooked couscous or rice, for serving 

% cup sliced almonds, toasted 


N@O-N 


1. Preheat a grill to high. Toss the bell peppers, squash, 
mushrooms, garlic, herb sprigs, olive oil, 1 teaspoon salt and 

¥% teaspoon pepper in a large bowl. Brush the red onion 

rounds with olive oil and season with salt. 

2. Oil the grill grates. Grill the vegetable mixture and red onion 
rounds (in batches if needed), turning, until tender and marked, 


FO | L- PACK a q REEN B EA NS , ees oe es bell pepper and the yogurt in 


AN D SCALL| 0 NS : a mini food processor or blender until smooth. Add % teaspoon 
: salt and pepper to taste. Cut the remaining grilled bell peppers 
ACTIVE: 15 min | TOTAL: 25 min I SERVES: 4 : into chunks and toss with the squash, mushrooms, herbs and red 
: onion in a large bowl; season with salt. 
%m pound green beans : 4. Serve the vegetables over couscous or rice. Top with the 
2 _ tablespoons extra-virgin olive oil, plus more for drizzling > almonds and serve with the yogurt sauce. 
Kosher salt : 


1 bunch scallions, halved 
Freshly ground pepper 
Lemon wedges, for serving 


1. Preheat a grill to medium high. Lay out a large sheet of 
heavy-duty foil. Add the green beans, 1 tablespoon olive oil 

and salt to taste; toss well. Bring two ends of the foil together 
and fold twice; fold in the sides to seal. 

2. Grill the foil packet, flipping once, until the green beans are 
tender, about 18 minutes. 

3. Meanwhile, toss the scallions with the remaining 1 tablespoon 
olive oil; season with salt and pepper. Grill 3 minutes. 

4. Toss the green beans with the scallions; season with salt and 
pepper. Drizzle with olive oil and serve with lemon wedges. 
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PLUMS WITH ARUGULA 


ACTIVE: 15 min | TOTAL: 15 min | SERVES: 4 


3. plums, halved and pitted 

2% tablespoons extra-virgin olive oil 
2 pinches of ground cinnamon 
Kosher salt and freshly ground pepper 
6 cups baby arugula 

Y cup chopped fresh chives 

¥% tablespoon fresh lemon juice 


1. Preheat a grill to medium high. Toss the plums with 

¥2 tablespoon olive oil and a pinch each of cinnamon, salt 

and pepper. 

2. Grill the plums, flipping, until softened and charred in spots, 
about 5 minutes. 

3. Cut the plums into wedges and toss with the arugula, chives, 
another pinch of cinnamon, the lemon juice and remaining 

2 tablespoons olive oil. Season with salt and pepper. 
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FOIL-PACKET SUCCOTASH 


ACTIVE: 10 min | TOTAL: 30 min I SERVES: 4 


1 
2 
1 
2 
2 


pound frozen lima beans, thawed 
cups corn kernels 

red bell pepper, diced 

sprigs thyme 

tablespoons unsalted butter 
Kosher salt and freshly ground pepper 
Y cup heavy cream 

Chopped fresh parsley, for topping 


1. Preheat a grill to medium high. Lay out a large sheet of heavy- 
duty foil. Add the lima beans, corn, bell pepper, thyme and butter. 
Season with salt and pepper; toss well. Bring two ends of the foil 
together and fold twice; fold in the sides to seal. 

2. Grill the foil packet until the vegetables are tender, about 

10 minutes. Open carefully and stir in the heavy cream. 

Reseal and grill 10 more minutes. Open carefully and top with 
chopped parsley. 


GRILLED VEGETABLE; —— 


FOIL PACKET LEMON -PEPDER POTATOES ACTIVE: 15 min | TOTAL: 25 min | SERVES: 4 


1% pounds red potatoes, 1. Preheat a grill to high. Lay out a large sheet of heavy-duty foil. Add the potatoes, 
sliced % inch thick olive oil, lemon-pepper seasoning and a pinch of salt; toss well. Bring two ends of the 

2 tablespoons extra-virgin olive oil foil together and fold twice; fold in the sides to seal. 

¥% teaspoon lemon-pepper seasoning 2. Grill the foil packet, flipping once, until the potatoes are tender, 15 minutes. Open 

Kosher salt carefully; season with salt. 

Y2 cup sour cream 3. Meanwhile, mix the sour cream, vinegar, chives and sugar in a small bowl; season 

1 tablespoon apple cider vinegar with salt and pepper. Serve with the potatoes for dipping. 


2. tablespoons chopped fresh chives 
Pinch of sugar 
Freshly ground pepper 


SESAME BOK CHOY ACTIVE: 15 min | TOTAL: 15 min | SERVES: 4 


pound baby bok choy 
tablespoons peanut oil 
tablespoon honey 

tablespoon rice vinegar 
teaspoons Sriracha 
teaspoons toasted sesame oil 
Toasted sesame seeds, for topping 


NN —"-—]N 


1. Preheat a grill to medium high. Halve and rinse the baby bok choy. 
Microwave, covered, until crisp-tender, about 4 minutes. 

2. Whisk the peanut oil, honey, vinegar, Sriracha and sesame oil ina 

medium bowl. 

3. Drain the bok choy; toss with the dressing. Grill, turning, until charred, 
about 4 minutes. Transfer to a platter and drizzle with any remaining dressing; 
sprinkle with sesame seeds. 


VEGETABLE PITA PIZZAS 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


3. tomatoes 
1 tablespoon extra-virgin olive oil, 

plus more for brushing and drizzling 
Kosher salt and freshly ground pepper 
3. cups baby arugula 
Y2 cup pitted kalamata olives, roughly chopped 
1 tablespoon fresh rosemary, roughly chopped 
1 large red onion, cut into 1-inch-thick rounds 
4  6-to 8-inch pocketless pitas 
¥% cup ricotta cheese 
Y pound part-skim mozzarella cheese, diced 
Pinch of red pepper flakes 


1. Preheat a grill to medium high. Core and halve the tomatoes 
crosswise. Squeeze the juices and seeds into a large bowl and 
whisk in the olive oil; season with salt and pepper. Add the 
arugula but don’t toss; set aside. Dice the tomatoes and toss 
in a separate bowl with the olives and rosemary. 


2. Brush the red onion rounds with olive oil and season with salt. 


Grill until soft, 3 to 4 minutes per side. Transfer to a plate and 
separate the rings. Reduce the grill heat to medium. 

3. Brush both sides of the pitas with olive oil and grill until 
marked, 2 to 3 minutes per side. Top with the tomato-olive 
mixture, ricotta, mozzarella and red onion. Cover and grill 
until the cheese melts, 2 to 3 minutes. 

4. Toss the reserved arugula and dressing. Pile on top of the 
pitas. Season the pizzas with salt and the red pepper flakes 
and drizzle with olive oil. 


GRILLED VEGETABLES ——— 


q 
et 


FOIL-PACKET LEMON-PEPPER CORN 


ACTIVE: 10 min | TOTAL: 30 min | SERVES: 4 


2 tablespoons unsalted butter, at room temperature 
2. tablespoons extra-virgin olive oil 

Grated zest of 1 lemon 

Kosher salt and freshly ground pepper 

3. ears of corn 


1. Preheat a grill to medium high. Mix the butter, olive oil, 
lemon zest, 2 teaspoon salt and 1 teaspoon pepper ina 

small bowl. 

2. Lay out a large sheet of heavy-duty foil. Quarter the 

corn crosswise and arrange the pieces on the foil; dollop with 
the butter mixture. Bring two ends of the foil together and fold 
twice; fold in the sides to seal. Flip the packet and wrap again 
in another layer of foil. 

3. Grill the foil packet, flipping occasionally, until the corn is 
tender, about 20 minutes. 
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QPEN-FACE TOMATO-CHEESE 
SANDWICHES 


ACTIVE: 20 min | TOTAL: 20 min | SERVES: 6 to 8 


3. tablespoons extra-virgin olive oil 

1 tablespoon chopped fresh oregano 

Y% teaspoon red pepper flakes 

Kosher salt 

% baguette, split 

1 large clove garlic, halved 

1 tomato, halved and sliced % inch thick 
Y% pound sliced provolone cheese 


1. Preheat a grill to medium high. Combine the olive oil, oregano, 
red pepper flakes and a pinch of salt in a small bowl. Brush the 
cut sides of the baguette with some of the flavored oil. 

2. Grill the baguette cut-side down until toasted, about 4 minutes. 
3. Rub the grilled sides of the baguette with the garlic. Top with 
the tomato slices, a sprinkle of salt and the cheese. Grill, covered, 
until the cheese melts, 3 to 5 minutes. Drizzle with the remaining 
flavored oil and season with salt. Cut into pieces. 
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SPICY EGGPLANT SALAD 


ACTIVE: 15 min | TOTAL: 15 min | SERVES: 4 


2 small eggplants 

2 small red onions 

3. tablespoons extra-virgin olive oil 

Kosher salt 

1% _ tablespoons red wine vinegar 

¥2__ cup chopped fresh parsley 

Sliced pickled hot cherry peppers, for topping 


1. Preheat a grill to medium high. Slice the eggplants lengthwise 
into %-inch-thick planks and the red onions into 1-inch wedges. 
Toss with 1% tablespoons olive oil and season with salt. Grill until 
charred and tender, turning once, 6 minutes. 

2. Toss the eggplants and red onions with the vinegar, remaining 
1% tablespoons olive oil, the parsley and salt to taste. Top with 
cherry peppers. 


4 bunches scallions 

3. tablespoons olive oil, 
plus more for drizzling 

Kosher salt 

Pinch of cayenne pepper 

Juice of % lime, plus wedges 
for serving 

Freshly ground black pepper 


ACTIVE: 15 min | TOTAL: 15 min | SERVES: 4 


Preheat a grill to medium. Trim the scallions and toss 
with the olive oil, 1 teaspoon salt and the cayenne ona 
baking sheet. 

Grill the scallions until charred and beginning to wilt, 
about 5 minutes. Transfer to a plate. 

Drizzle the scallions with the lime juice and more olive 
oil. Season with black pepper. Serve with lime wedges. 


GRILLED VEGETABLES 


QKRA WITH SUN-DRIED TOMATOES 


ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4 


1 pound okra, trimmed 1. Preheat a grill to medium high. Toss the okra with the sun-dried tomato oil, 
8 sun-dried tomatoes, plus ¥ teaspoon salt, the celery seeds, paprika and cayenne. 

2 tablespoons oil from the jar 2. Thread the okra onto 4 double skewers, adding the sun-dried tomatoes 
Kosher salt to both ends of each. Grill, turning occasionally, until tender and charred, 
¥ teaspoon celery seeds 8 to 10 minutes. 


¥2 teaspoon paprika 
Pinch of cayenne pepper 


| yer qt m1] i ii 


GRILLED VEGETABLES ——— 


HOISIN EGGPLANT 


ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4 


¥% cup hoisin sauce 

1 tablespoon rice vinegar 

1 to 2 teaspoons hot chili sauce 

3. Japanese eggplants, halved lengthwise 
Extra-virgin olive oil, for brushing 

Kosher salt 

Chopped cilantro and sliced scallions, for topping 


1. Preheat a grill to high. Combine the hoisin sauce, vinegar 
and chili sauce in a small bowl. 

2. Brush the eggplant halves all over with olive oil and season 
with salt. Grill 5 to 7 minutes per side, brushing with the hoisin 
sauce mixture. Transfer to a platter and top with chopped cilantro 
and sliced scallions. 


CORN-AVOCADO SALAD 


ACTIVE: 15 min | TOTAL: 30 min | SERVES: 8 


3. tablespoons white wine vinegar 

1 teaspoon honey 

Kosher salt 

¥% red onion, thinly sliced 

4 ears of corn 

Vegetable oil, for brushing 

2 tomatoes, chopped 

1 avocado, diced 

2. tablespoons fresh parsley, finely chopped 
Freshly ground pepper 


1. Preheat a grill to medium high. Whisk the vinegar, 1 tablespoon 
water, honey and ¥% teaspoon salt in a large bowl. Add the red onion 
and toss. Let sit, stirring occasionally, 20 minutes. 

2. Meanwhile, brush the corn with vegetable oil and grill until 
charred, about 8 minutes. Let cool, then cut off the kernels. 

3. Add the corn to the red onion along with the tomatoes, 
avocado and parsley; toss. Season with salt and pepper. 
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